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THE TARIFF 


The Bill known as the McCumber-Fordney Tariff Bill passed the Senate on August 19, 1922, 
was referred to the conference committee to adjust the differences between the House and the Senate 
as to rates and valuations. 

The Bill having been reported out of committee will undoubtedly be passed by both branches 
of the Legislature within the next few days and submitted to the President for signature. On the 
day following the President’s: signature the Bill becomes law. 

According to our advices, the Bill will be finally passed, substantially in the same form as 
t amended by the Senate. 
; The paragraphs pertaining to fish and fishing accessories follow: 


FISH 


Par. 717. Fish, fresh, frozen, or packed in ice: Halibut, salmon mackerel and swordfish, 2 
cents per pound; other fish not specially provided-for, 1 cent per pound. 

Par. 718. Salmon, pickled, salted, smoked, dtippered or otherwise prepared jor preserved, 25 per 
centum ad valorem; finnan haddie 25 per centum a rem; dried fish, salted or unsalted, 1% cents 
per pound; smoked herring, skinned or boned, 21%4 cenfSsmper pound; all other fish, skinned or 
boned, in bulk, or in immediate containers weighing with theiPsegntents more than fifteen pounds 
each, 214 cents per pound net weight. “py, nace | 

| Par. 719, Herring and mackerel, victhea 2 salted, whether or not; boned, when in bulk, or in 
immediate containers weighing with their contefféypore than fifteen pounds each, 1 cent per pound 
net weight. Ns 

Par. 720. Fish (except Shellfish), by whatever na pan. packed in oil or in oil and 

& other substances, 30 per centum ad valorem; all fish (except SH@Mfish), pickled, salted, smoked, kip- 

f - pered, or otherwise prepared or preserved (except in oil or in oil and,other substances), in immediate 
containers weighing with their contents not more than fifteen pounds each, 25 per centum ad valorem: 
in \bulk or in immediate containers weighing with their contents more than fifteen pounds each 1% 
cents per pound net weight. 

Par. 721. Crab meat, packed in ice or frozen, or prepared or preserved in any manner, 15 per 
centum ad valorem; fish paste and fish sauce, 30 per centum ad valorem; caviar and other fish roe for 
food purposes, packed in ice or frozen, prepared or preserved, by the addition of salt in any amount, 
or by other means, 30 per centum ad valorem. 


ACCESSORIES & SUPPLIES 


Par. 344. Fishhooks, fishing rods and reels, artificial flies, artificial baits, snelled hooks, leaders 
or casts, and all other fishing tackle and parts thereot, fly hooks, fly boxes, fishing baskets or creels, 
finished or unfinished, not specially provided for, except fishing lines, fishing nets, and seines, 45 per 
centum ad valorem: Provided that any prohibition of the importation of feathers in this Act shall not 
be construed as applying to artificial flies used for fishing, or to feathers used for the manufacture 
of such flies. 

Par. 1004. Single yarns, in the gray, made of flax, hemp, or ramie, or a mixture of any of 
them not finer than twelve lea, 10 cents per pound; finer than twelve lea and not finer than sixty lea, 
10 cents per pound and one-half of 1 cent per pound additional for each lea or part of a lea in ex- 
cess of twelve; finer than sixty lea, 35 cents per pound; and in addition thereto, on any of the fore- 
going yarns when boiled, 2 cents per pound; when bleached, dyed, or otherwise treated, 5 cents per 
pound: Provided, that the duty on any of the foregoing yarns shall not be less than 30 nor more than 
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40 per centum ad valorem. Threads, twines, and 
cords, composed of two or more yarns of flax, 
hemp, or ramie, or a mixture of any of them, 
twisted together, the size of the single yarn of 
which is not finer than eleven lea, 18% cents per 
pound; finer than eleven lea and not finer than sixty 
lea, 18% cents per pound and three-fourths of 1 
cent per pound additional for each lea or part of a 
lea in excess of eleven; finer than sixty lea, 56 cents 
per pound; and in addition thereto, on any of the 
foregoing threads, twines, and cords when boiled, 2 
cents per pound; when bleached, dyed or otherwise 
treated, 6 cents per pound: Provided, that the duty 
on the foregoing threads, twines, and cords shall be 
not less than 40 per centum ad valorem. 

Par. 1005. Cordage, including cables, tarred or un- 
tarred, wholly or in chief value of manila, sisal, or 
other hard fibres, three-fourths of 1 cent per pound; 
cordage, including cables, tarred or untarred, whol- 
ly or in chief value of, sunn, or other bast fibres but 
not including cordage made of jute, 2 cents per 
pound; wholly or in chief value of hemp, 3 cents per 
pound. 

Par. 1006. Gill nettings, nets, webs, and seines, 
and other nets for fishing, composed wholly or in 
chief value of flax, hemp, or ramie, shall pay the 
same duty per pound as the rate imposed in this 
Act upon any of the thread, twine, or cord of which 
the mesh is made, and, in addition thereto, 10 per 
centum ad valorem. 

Par. 1412. Cork bark, cut into squares, cubes, or 
quarters, 8 cents per pound; stoppers over three- 
fourths of one inch in diameter, measured at the 
larger end, and disks, wafers, and washers over 
three-sixteenths of one inch in thickness, made from 
natural cork bark, 20 cents per pound; made from 
artificial or composition cork, 10 cents per pound; 
stoppers, three-fourths of one inch or less in diam- 
eter, measured at the larger end, and disks, wafers, 
and washers, three-sixteenths of one inch or less in 
thickness made from natural cork bark, 25 cents per 
pound; made from artificial or composition cork, 
12% cents per pound; cork, artificial, commonly 
known as composition or compressed cork, manufac- 
tured from cork waste or granulated cork, in the 
rough and not further advanced than in the form of 
slabs, blocks or planks, suitable for cutting into 
stoppers, disks, liners, floats, or similar articles, 6 
cents per pound; in rods or sticks suitable for the 
manufacture of disks, wafers, or washers, 10 cents 
per pound; granulated or ground cork, 25 per cent- 
um ad valorem; cork insulation, wholly or in chief 
value of cork waste, granulated or ground cork, in 
slabs, boards, planks, or molded forms; cork tile, 
cork paper, and manufactures, wholly or in chief 
value of cork bark or artificial cork and not specially 
provided for, 30 per centum ad valorem. 

OILS 

Par. 53. Oils: Cod, herring, and menhaden, 5 cents 
per gallon; whale and seal, 6 cents per gallon; sperm, 
10 cents per gallon; and all fish oils, not specially 
provided for, 5 cents per gallon; wool grease, crude, 


including that known commercially as degras or 
brown wool grease, one-half of 1 cent per pound; 
wool grease, not crude, including adeps lanae, hy- 
drous and anhydrous, 1 cent per pound; all other 
animal oils, fats, and greases, not specially provided 
for, 20 per centum ad valorem. 

Par. 55. Cocoanut oil, 4 cents per pound; cotton 
seed oil, 3 cents per pound; peanut oil, 4 cents per 
pound; and soya-bean oil, 3 cents per pound. 

Par. 57. Hydrogenated or hardened oils and fats, 
5 cents per pound; other oils and fats, the compo- 
sition and properties of which have been changed 
by vulcanizing oxidizing, chlorinating, nitrating, or 
any other chemical process, and not specially pro- 
vided for, 20 per centum ad valorem. 


FREE LIST 
FISH 

Par. 1575. Fish imported to be used for purposes 
other than human consumption. 

Par. 1576. Fishskins, raw or salted. 

Par. 1658. Fresh sea herring and smelts and tuna 
fish, fresh, frozen, or packed in ice. 

Par. 1664. Shrimps, lobsters, and other shellfish, 
fresh, frozen, packed in ice, or prepared or preserved 
in any manner, and not specially provided for. 

Par. 1684. Tar and pitch of wood. 

Par. 1692. Turtles. 

ACCESSORIES & SUPPLIES 

Par, 1559. Cork wood, or cork bark, unmanufac- 
tured, and cork waste, shavings, and cork refuse of 
all kinds. 

Par. 1625. Nets or sections of nets for use in 


otter trawl fishing, if composed wholly or in chief. 


value of manila or vegetable fibre. 

Par. 1629. Oakum. 

OILS 

Par. 1631. Oils, animal: Spermaceti, whale, and 
other fish oils of American fisheries, and all fish and 
other products of such fisheries; and all cod and 
cod-liver oil. 

Par. 1634. Oils, Mineral: Petroleum, crude, fuel, 
or refined, and all distillates obtained from petro- 
leum, including kerosene, benzine, naphtha, gasoline, 
paraffin, and paraffin oil, not specially provided for. 


ALASKA SALMON PACK 

The news service of the ‘Seattle Chamber of Com- 
merce writes: 

Better than a normal pack of Alaska salmon will 
eventually be totaled but there will be a shortage of 
the output of most of the other varieties. Canneries 
in southeastern Alaska and those on Bristol [Bay re- 
port excellent outputs. In southeastern Alaska the 
pink salmon has proved the most productive while 
the reds predominate at Bristol Bay. 

The halibut fleet landed 1,500,000 pounds of halibut 
in Seattle during July and 127,000 pounds of mixed 
cod. All previous records for receipts of Alaska salt 
herring have been broken in recent weeks when the 
largest single shipment ever arriving from Alaska was 
brought down on the steamer Alameda, which handled 
6,000 barrels of the fish. - 
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CHESEBRO BROTHERS & ROBBINS 


(INCORPORATED) 


Successors to CHESEBRO BROTHERS AND ROBBINS & ROBBINS 


Are the largest handlers and distributors on the Atlantic Seaboard of all seasonable 
varieties of fresh fish consisting of: 


BLUEFISH PORGIES 

MACKEREL SQUID 

WEAKFISH SPANISH MACKEREL 

STURGEON KINGFISH 

FLUKE SOFT SHELL CRABS 

BUTTERFISH EELS 

BONITA MACKEREL ROCK (striped bass) 

CROAKERS FROGS’ LEGS 

SEA TROUT LOBSTERS 

OYSTERS HARD CLAMS (quahaugs) 
SMELTS 


Shipments can be made as heretofore to either CHESEBRO BROS., ROBBINS & 
ROBBINS or to CHESEBRO BROTHERS & ROBBINS, Inc. 


All consignments will be handled under the personal supervision of Messrs. Amos G. 
Chesebro, Henry B. Robbins and Henry S. Chesebro and prompt returns will be made. 


Your consignments are earnestly solicited. 


Nos. 1 and 2 FULTON FISH MARKET NEW YORK 


Telephone Beekman 3122 
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The Atco Fisheries News 


PUBLISHED BY 


THE ATLANTIC COAST FISHERIES CO. 
16 ExcHaNcE Pace, New York City. 
Edited by J. H. MATTHEWS 


Producers and commission dealers in all varieties of 
fish, owning and operating the following com- 
panies at Fulton Market: 


CHESEBRO BROTHERS AND Rossins, INC. 
N. S. Gates Co., INC., AND 
FuLToN Market REFRIGERATING Co. 


SEPTEMBER, 1922 


TO OUR READERS 

Owing to the large number of inquiries we have 
received relating to gear, equipment, supplies, etc., 
and a number of suggestions that we procure the 
advertisements of concerns dealing in products essen- 
tial to the fishing industry, we decided recently, to 
enlarge the Arco News and accept a limited number 
of advertisements from thoroughly reliable and wholly 
reputable concerns, whose products we can unre- 
servedly recommend to our readers. 

The earlier editions of the Arco NEws contained 
only items of interest and importance to the industry 
outside of the advertising of our subsidiaries, Chese- 
bro Brothers & Robbins, N. S. Gates Co. and The 
Fulton Market Refrigerating Co. Our intention is 
to continue with as much or more reading matter and 
to only accept as much advertising matter as will re- 
imburse us for the increase in cost of the larger 
publication. 

We ask you to patronize the advertisers and tell 
them you saw their advertisements in the Atco 
FISHERIES NEWS. 


—THE EDITor. 


LAST OF PINKEY FLEET 

The old Pinkey schooner “Maine,” the only re- 
maining of the once famous Pinkey fleet, that plied 
along the New England coast, has become the prop- 
erty of C. H. Mansfield of Jonesport. 

The fine state of preservation of the “Maine” is 
said to be owing to the use of great quantities of salt 
and pickle needed in the care of her many cargoes. 
The schooner in 1919 took a very prominent part in 
the sham battle between the Marguerite and the Unity, 
on the Machias River, being reproduced for the 
Maine Centennial. The “Maine” was built in 1845; 
gross tonnage 24, net 23; length, 46 feet 4 inches; 
breadth 13 feet 7 inches and depth 6 feet 6 inches. 


NEW YORK FISH AND GAME LAWS 
REVISED 
Revised copies of the fish and game laws of the 
state, in which many important changes were made 
at the last session of the legislature, are being dis- 
tributed by the conservation commission. 


TRANSPORTATION 
By Our Traffic Manager 

In all lines of business there are those who do 
things by halves or in other words in a slip-shod 
manner, and the fish business is no exception to the 
rule. Although it is one of the most perishable 
food products handled and, for that reason, I want 
to call all the shippers’ attention to some of the 
really important things in the line of transportation 
of fish both by freight and express. The majority 
of shippers do comply with the regulations, but 
there are some who through either carelessness or 
lack of time, in their hurry to get the shipments off, 
neglect to safeguard their own interest. 

For instance, we are having innumerable cases of 
over-charges by the express companies, a share of 
which we cannot recover, for the reason that their 
classification calls for 25% added to the net weight 
of the fish when packed in ice, provided, however, 
the net weight is marked on the tags. In the cases 
mentioned where shippers fail to mark net weights 
on the tags, they take the gross weight at time of 
shipment and deduct 25% and assess charges ac- 
cordingly and these are always higher than the net 
weight plus 25%. When charges are so collected 
they will not refund the over-collection. 

Where the net weights are properly marked on 
shipping tags and over-charges are made, we can 
very readily obtain the refunds. 

We therefore wish to bring this point forcibly to 
your attention so that all tags be legibly marked 
showing net weight contained in the package, or 
where stencil is used, please see that the weight is 
also added alongside of stencil marks. 

The saving to shippers on short haul shipments 
might only amount to 25 to 50 cents per barrel, but 
continued throughout the season would run into a 
great many dollars. As on long haul shipments, for 
instance, from Canadian points to New York City, 
it would amount to dollars in over-charge on each 
consignment, and a dollar saved in this manner is 
well earned and we believe is well worthy of the 
little care that is necessary for each shipper. 

C. J. WEBER. 


The fertility of some minds seems wholly diverted 
to raising a good crop of hair. 


AND SWORE, TOO! 


An aggressive editor of a small town newspaper 
was dying. 

The doctor placed his ear upon his chest exclaimed: 
“Circulation all gone.” 

The patient unexpectedly aroused himself and 
shouted: “You lie! We have the largest circulation 
of any paper west of the Mississippi.” —Nokomis (IIl.) 
Free Press-Progress. 


WANTED—House in country by couple with no 
children until October. 


Never Criticise that which you could not do better. 
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PROBLEM AN EASY ONE TO COPE WITH 
AVERS MR. DUFF 


’ Report of Fisheries Commission Expected to Have 


‘Far-reaching Effects—Proper Regulations Will 
Safeguard Future of Industry, Says Chairman 

That the commission investigating the fisheries of 
British Columbia will advocate strong measures for 
the further development of that industry, and that 
their report will probably have far-reaching effects 
on the future of Orientals in the industry, was gath- 
ered from an interview with William Duff, M.P., of 
Lunenburg, N. S., chairman of the commission who is 
in Vancouver with the other members of that body. 

Although stating that it was too early yet to give 
any definite details of what form the report of the 
commission would take, and stating that it would first 
have to be submitted to the government, Mr. Duff 
who is largely interested in fishing industries and 
vessels on the Atlantic coast, made it plain that in 
his opinion at least the fishing industry of British 
Columbia was capable of great development and 
expansion. 

“The industry here is good for a million years if 
given a chance under proper development and atten- 
tion,” he said. “It only requires the proper encourage- 
ment and regulations. It has a great future, and 
while perhaps little can be done with the salmon in- 
dustry except look after it, herring, cod and halibut 
fishing can be developed extensively. Especially the 
herring and cod fishing, There are enough herrings 
up north to supply the demand of the whole world, 
and there 'are other lines capable of similar develop- 
ment. It is too big and valuable an industry not to 
be given all the assistance and attention possible.” 

The question of Orientals in the industry will prob- 
ably be a feature of the report. “It’s a big question,” 
Mr. Duff said, “but it’s easily dealt with. I’m sur- 
prised it hasn’t been dealt with before,’ he added. 
He would say nothing further. 

That the industry was a seasonal occupation at 
the present time seemed to Mr. Duff to be the cause 
of more experienced white fishermen not engaging in 
the business. 

Farmer-Fishermen 

“You can’t expect to engage in about two months 
salmon fishing and then go back to other occupations,” 
he said. “This would not be the case if the other 
lines of the industry were developed. It would be 
made an all-the-year-round occupation and settlements 
of fishermen would spring up. Even settlements of 
farmer-fishermen would be advisable, and we have al- 
ready visited one such settlement which seemed to 
be prospering.” 

Mr. Duff stated that sittings of ‘the commission had 
been held so far at Prince Rupert, Alandale of Naas 
River, Port Essington on the Skeena, Lowe Inlet, 
Bella Bella, Rivers Inlet, Alert Bay, Soitula and 
Quathiaska Cove. The trip is being made on the 
marine department steamer Estevan of the light and 
buoy service, and the members of the commission 
will sail tonight for Nanaimo, going from there to 
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Chesebro Bros. & Robbins, Inc. 


1 and 2 Fulton Fish Market 


CLAMS (QUAHAUGS) 


AND 
OYSTERS 


Shipments solicited and will receive careful 
attention 


Port Alberni, Ucluelet, Victoria, Cowichan Bay, New 
Westminster, and returning to Vancouver for the 
sittings here next Friday and Saturday. 

Cannery managers and operators in the north ap- 
peared to have had a good season this year from their 
reports to the commission, and they appeared to be 
well satisfied, said Mr. Duff. 

In addition to Mr. Duff, the other members of the 
commission are L. H. Martel, M.P., of Windsor; 
A. W. Neill, M.P., of Comox-Alberni; Fred Stork, 
M.P., of Prince Rupert; W. G. McQuarrie, M.P., of 
New Westminster; C. H. Dickie, M. P., of Nanaimo; 
J. J. Cowie, of Ottawa, fisheries department repre- 
sentative, and E. A. Knickle, of Lunenburg, secretary 
to the commission. 


JAP WOMEN WITH CHILDREN STRAPPED 
TO BACKS WORK IN B. C. SALMON 
CANNERIES 


Chairman of Fisheries Commission Astonished at 
Some of Things He Discovers in Coast Can- 
neries; Japanese Fishermen’s Association 
Presents Its Side of Case 

Port Essington, ‘B. C—The fact that Japanese 
women with children strapped to their backs are 
allowed to work in salmon canneries in Northern 
British Columbia has roused the ire of Wm. Duff, 
M.P., chairman of the fisheries commission. At the 
sitting of the commission, which is investigating con- 
ditions in British Columbia fisheries here, Mr Duff 
said this harsh custom should be stopped. Children 
should be not allowed in the canneries in any case, 
he said. It was contrary to dominion food laws. 

The Japanese Fishermen’s association, which has a 
membership of about 2,000, presented a petition 
through its secretary. They presented their case and 
asked the commission to consider the peculiar position 
of the Japanese fishermen, who, they urged, should 
be given every facility to assimilate themselves into 
the national life of Canada. 


SATANIC MEAT 
Little sister, age six, was sent to the grocery for 
a can of deviled ham. At the store she stood in 
silence a moment and said, “Please give me a can 
of bad man’s meat.”—E-xchange. 
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OPPORTUNITIES FOR AMERICAN CURED 
HERRING 


The North Sea herring is sick. Last year they 
showed signs of mal-nutrition and the quality of the 
fish was very poor—a fact which materially cut down 
the imports of pickled European herring into the 
United States and gave an impetus to the Alaskan 
industry. 

This season a similar condition prevails in Euro- 
pean waters. There is something radically wrong 
with the North Sea herring and hundreds of under- 
nourished or diseased fish have been sent to the 
Ministry of Fisheries in England by North Sea fish- 
ermen in the hope that the scientists and biologists 
of the government department can evolve a remedy 
and a cure. 

Many reasons are advanced for the blight which 
has apparently affected the North Sea herring. Some 
think it is because of oil pollution. Others advance 
the reasonable theory that the dumping of wholesale 
quantities of TNT and other explosives and war 
chemicals into the sea after the cessation of hostilities 
has poisoned the feeding grounds and affected the 
herring themselves or the marine minutiz upon which 
they feed. 

That the condition is seriously interfering with the 
supply can be judged from the many enquiries which 
American brokers are receiving from Europe asking 
for quotations on Alaska and other Scotch cured 
herring produced here. It’s an ill wind, etc., but if 
American packers will pay attention to quality, cure 
and barrels they have the opportunity of a lifetime 
to put their product solidly on the domestic and for- 
eign market.—Fishing Gazette. 


The total value of fish exported from Canada last 
year was $26,668,817. 


SARDINE HERRING DECLINE TO $5 


Fish of all kinds are plentiful in the waters of 
Charlotte county. The supply of sardine herring is 
greater than can be handled in the factories at East- 
port and Lubec and the price has again dropped to 
$5 per hogshead. The catch of hake is larger than it 
has been for several years. 


NEW BRUNSWICK SARDINE HERRING 
NOW PLENTIFUL 


Herring have been so plentiful for a week that 
several Eastport factories have been running evenings 
to take care of the perishable fish. The average sar- 
dine worker does not object to this extra night work 
as it will bring in la larger weekly pay envelope after 
many weeks of short time and limited factory work 
while fish were scarce in all parts of Passamaquoddy 
Bay. The sardine factories are now having their busy 
canning season. Signs are promising for the fall 
catches and there are indications of steady employ- 
ment in the canneries. Lubec and other sardine 
centres also report fish plentiful and the factories 
busy. 


Caulked right — 
they stay tight 


WHY USE ANY BUT THE BEST? © 


All the Oakum used in caulking a vessel costs so_ 


little compared with the labor cost of caulking, that 
it surely is poor economy 
to use a poor grade, hard to 
work with and wasteful. 


Oakum Co. 


Jersey City 
New Jersey 


RD OAKUM 


N. F. HERRING SITUATION 

Although considerable preparation has been made 
by some of our herring packers for the approaching 
season, the extent of their operations is yet uncertain. 
This is due somewhat to doubt as to what effect on 
the marketing of our product the new United States 
tariff will have. It is felt by some that the import 
duty proposed by the United States will have a detri- 
mental effect on our herring packed by the Scotch 
method, in the New York market, and as a conse- 
quence, they are looking elsewhere for markets for 
the fish. Advices from Chicago state that there are 
considerable quantities of Alaska herring available and 
as these will not be affected by the new tariff regula- 
tions, since they are the products of the United States 
fisheries, they will have a tendency to lower the de- 
mand for outside products owing to the handicap 
placed upon the latter. On the other hand, however, 
it is argued that the Alaska herring being a much 
smaller fish in size than the herring of Bay of Islands, 
our herring should therefore compete very favorably 
with it in the New York market, especially in view 
of the additional cost in the transportation of the fish 
from the Pacific compared with the cost of trans- 
portation from here.—Western Star. 


THE MEDICINAL QUALITIES OF COD 
LIVER OIL 
British chemical professors will visit Newfound- 
land this summer to investigate the manufacture of 
cod liver oil there. It is reported that remarkable 
cures have been made recently in the London hos- 
pitals through cod liver oil. 


Geo. Stratford 


. 
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Consignments Solicited 


N. S. Gates Co. 


Wholesale Commission Dealers in 


FISH 


of all varieties 


SPECIALTIES AT THIS SEASON 
BLUEFISH, SOFT SHELL CRABS, ROCK, STURGEON, BUTTER FISH, 
MACKEREL, CROAKERS, LOBSTERS, AND WEAK FISH 
HARD CLAMS (QUAHAUGS), FROGLEGS 
OYSTERS, SPANISH MACKEREL | 
SMELTS 


Prompt Returns Top Prices 


No. 3 Fulton Fish Market - 
Telephone Beekman 3725 


N 
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Make $3 to $4 a Day Selling MEN’S WOOL SOCKS THAT WEAR A YEAR 


Men’s Pure Woo! Socks that are Guaranteed to Wear One Year, Made of the Finest Wool 


Send $1.00 and Receive 3 Pair that Sell for 85c a Pair and We will 
make You Our Agent in Your Territory 


SHOPS IN ALL LARGE EASTERN CITIES 


TRYON STORES, Inc. 


LOWELL, MASS. 


SWORDFISH TAKEN ON TRAWL LINES 


By Dr. Townsend of the New York Aquarium, in a 
Recent Issue of “Science” 

Mr. Henry D. Whiton, of New York, recently in- 
formed me of the capture of several swordfishes 
near New York late in December, on trawl lines 
set for tilefish, the information coming to him 
through Mr. Haroldson, the sailing master of his 
yacht. At my request Mr. Whiton asked the sail- 
ing master to look up details. He reported that 
four schooners took 13 swordfishes as follows: 
William A. Morse 2, Columbia 3, Ruth M. Martin 3, 
and Benjamin W. Latham 5, The swordfishes were 
all entangled in trawl lines set for tilefish at a point 
110 miles southeast of Ambrose Channel lightship, 
the trawels being set at depths varying from 95 to 
125 fathoms. All the swordfishes were taken dur- 
ing the period between December 20, 1921, and 
January 1, 1922. Their weight varied from 250 to 
300 pounds. 

With this information I called at the office of the 
Atlantic Coast Fisheries Company, owners, at Ful- 
ton Market, where Mr. J. H. Matthews, in charge 
of ‘the office, after interviewing Captain Emil Ras- 
musen of the schooner Ruth M. Martin, made the 
following statement: 

While fishing for tilefish 120 miles E. S. E. of 
Ambrose Channel lightship, a swordfish was found on 
the trawl line when hauled to the surface. The fish 
was entangled in the trawl apparently in an effort to 
obtain some of the tilefish that had been hooked. 
The tilefish near where the swordfish was entangled 
were cut and bruised, ;indicating that they had been 
attacked. There was no indication that the swordfish 
had been hooked or had taken any bait. The trawl 
line was looped around the sword close up to the 
head and wrapped around the body several times. 
On this trip three swordfish were taken on the trawls 
in the same manner. One weighed 265 pounds and 
had a sword about five feet in length. The other two 
weighed 254 and 185 pounds, respectively. The tile- 
fish trawl had 320 hooks nine feet apart. The fishing 
ground is on the edge of the Gulf Stream. 

I then interviewed Captain Jack Rasmusen of the 


schooner Benjamin W.;Latham. He reported having 
taken five swordfish on tilefish trawls during the holi- 
days, with a total weight of 990 pounds, the trawls 
being set at depths of 70 to 115 fathoms. 

The masters of all four vessels stated that sword- 
fish had never been caught in this manner before so 
far as they: knew. There were no signs of swordfish © 
at the surface when any of the trawl catches were 
made. 

In going into the details of the matter, I was inter- 
ested chiefly in ascertaining whether the swordfishes 
had actually gone to the bottom in search of food, but 
there does not seem to be any positive evidence on 
this point. The masters of the vessels thought that 
the unusual catches on the trawl lines were first felt 
at about 25 fathoms below the surface. All the 
swordfishes were much tangled up in the lines and 
most of them were dead when brought up. They . 
probably attempted to raid the trawls while they were 
being lifted, and it is possible that some of them did 
so at depths considerably greater than that at which 
they were first noticed. 


SWORDFISH OF MACKEREL FAMILY 

The swordfish is allied by family ties to the mack- 
eral. It, attains a length of from 12 to 15 feet and 
sometimes specimens 20 feet have been caught. It 
has a much elongated upper jaw, which is the 
“sword,” and this is commonly three-tenths of the 
length of the fish. The body is covered with minute 
scales, its color is bluish-black above and silvery-white 
below, and the ventral fins are lacking. Neapolitan 
and Sicilian fishermen make great commerce of this 
fish and its flesh is held to be very palatable. 


WAS FROM MISSOURI 

The Sunday school superintendent was reviewing 
the lesson. ‘‘Who led the children of Israel out of 
Iegypt?” he asked. There was no answer. 

Pointing to a little boy at the end of the seat, he 
demanded a little crossly: “Little boy, who led the 
children of Israel out of Egypt?” 

The little boy was ready to cry as he piped out with 
a quavering voice: “Please, sir, it wasn’t me. We 
just moved here last week. We’re from Missouri.” 
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THE THREE STANDARDS OF THE FISHING INDUSTRY 


Gold Medal Cotton Netting 


A. N. & T. Coy Linen Netting 


Satisfactory for 75 Years 


BURNHAM'S 


THE LINES THAT NEVER KINK 
Made from Selected Cotton, Hand Laid, and Steam Tarred by Special Process 


AMERICAN NET & TWINE COMPANY 
W. & J. KNOX NET & TWINE COMPANY 


CAMBRIDGE, MASS. 


GLOUCESTER, MASS. 


BALTIMORE, MD. 


THE LINEN THREAD COMPANY 


Selling Offices 


CHICAGO 
154 W. Austin Ave. 


BOSTON 
575 Atlantic Ave. 


NEW YORK 
96 Franklin St. 


CHICAGO TO HAVE BIG FISH HATCHERY 

Chicago, Ill—A huge hatchery which will supply 
10,000,000 fish for Lake Michigan annually and the 
largest fresh water aquarium in the world are pro- 
jects now being developed by the Lincoln Park board 
of this city. The hatchery and aquarium will be 
under one roof in a building now being constructed 
just south of the lion house in Lincoln Park. 

By means of the hatchery the sponsors of the pro- 
ject hope to keep the lake supplied with bass, trout, 
pike, muskellunge and other fish common to the 
Great Lakes.—Associated Press. 


FISH CATCH LARGE 

San Diego, Calif—(By Associated Press)—Fish- 
ermen operating out of San Diego last month brought 
to port approximately two and one-half million pounds 
of sea foods according to Fish Commission Coburn 
Maddox. The catch was a gain of more than one 
million pounds over any previous month. Catches of 
bluefin tuna and albacore were heavy. 


THE TRAVELING MAN 
Little Margaret was talking to a family of kittens, 
which she snuggled closely in her arms. A thought- 
ful pause caused her mother, who was sitting near 
her, to pay some attention to what was coming next. 
“Kitty,” said the little (girl “I know your little 
brothers and sisters, and I know your mamma; but 
I have never seen your papa, I ’spect he must be a 

travelling man, like daddy.”—Exchange. 


SAN FRANCISCO 
443 Mission St. 


GLOUCESTER 
105 Maplewood Ave. 


BALTIMORE 
Calvert & Lombard St. 


MILLIONS IN BUTTONS MADE FROM 
SHELLS OF LIMPETS 

Millions of dollars’ worth of buttons are used in 
this country every year. Of these a large percentage 
are made from some form of salt or fresh water 
shell. The real pearl shell from which the pearl 
button was once made is a product of the tropics, 
and has become so scarce and difficult to obtain that 
almost all so-called pearl buttons are made from the 
shell of the abalone, a strange and but little known 
shell fish of the Pacific coast. 

These are a form of the limpet and grow singly 
on the rocks to ‘which they attach themselves so 
strongly that an iron bar is required to pry them off. 
They are found mostly on the rocky ledges of the 
central and southern California coast, and whole 
schooner cargoes are found about the Gulf of Cali- 
fornia. 

A full grown shell will measure from 7 to 10 inches 
in length; they are beautifully tinted inside, the bril- 
liant hues of the center merging into a soft pearl tint 
around the border. The fish which inhabits these 
shells is a food product valued highly by people along 
the coast where they are found. 


Johnny came back from the circus very much ex- 
cited; “Oh, mama,” he cried, as soon as he got in the 
house. “Kate spilled some peanuts, and what do you 
suppose the elephant did? He picked ’m all up with his 
vacuum cleaner.”—Ladies Home Journal. 
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FISH NETS & FISHERY SUPPLIES 


There is SAFETY and SATISFACTION in buying from 


W. A. AUGUR 


33 


FULTON STREET 


NEW YORK 


ICELAND TRAWLING NEWS 

The cod fishing in the districts of Fakse Bay and 
the South Coast of iceland and around theWestmann 
Islands goes on from January to May, says Fishing 
News. It is carried on by steam trawlers, sailing 
vessels, motor boats, and within the period named 
there is caught a quantity of fish which represents 
more than half the Icelandic klipfish production. 

For all classes of fishing craft employed, the pres- 
ent year has yielded very good results. The trawlers 
in January and February took their catches to Great 
Britain, later on they salted on board, and after a big 
catch landed at Icelandic ports. The trawl catches 
were more mixed than usual, more coalfish and had- 
dock being caught than is customary. 

Thirty-one Icelandic trawlers took part in the fish- 
ing, 24 being stationed at Reyjavik and the rest at 
Havnefiord. The quantities brought into Fakse Bay 
and south coast ports were 12,400 tons of large fish, 
2,600 tons coalfish and 1,600 tons haddock, all wet 
salted, the relative quantities of dried fish may be 
reckoned at 8,000, 1,600 and 1,000 tons respectively. 

For the Westmann Islands the total is 4,300 tons, 
which is more than the average. The totals given 
made up a quantity which is more than half what the 
total production of 1922 can be, allowing for a 
normal fishing for the rest of the year.—St. John’s 
Trade Review. 


PRINCE EDWARD ISLAND LOBSTER PACK 

The Island lobster pack is from 7,000 to 10,000 
cases above that of last year, representing an in- 
crease of approximately 30%, according to the Chief 
Inspector of Fisheries, who has completed a tour of 
the lobster factories. 


CANADA’S FISH CATCH 
In June there was 934,571 cwts of ifish landed on 
both Canada’s Atlantic and Pacific shores, valued at 
$3,118,376, compared with 721,928 cwts., valued at 
$2,381,190 the same month last year. Increased 
catches of cod, haddock, hake, pollock, alewives, 
mackerel and lobsters were recorded. 


FAST FISHING SCHOONER IS LAUNCHED 
AT LUNENBURG 

A prospective entry for this fall’s Nova Scotia 
fishing schooner championship races, the Margaret 
. Smith, was launched at Lunenburg on the 10th. The 
vessel is 134.8 feet over all, has 26% feet beam and 
11% feet depth of hold. Capt. C. B. Smith of Lunen- 
burg, is her managing owner. Capt. Frank Whynacht 
will command her. 


RECORD RUN OF SALMON ENTERS 
NOVA SCOTIA RIVER 

Halifax, N. S.—After one or two years a record 
run of salmon has entered the Margaree River this 
season. The angling far exceeds that of recent years 
and it is reported that a hundred salmon were taken 
on the fly early this month from a comparatively small 
stretch of the river. A good run of salmon almost 
invariably ascends the Margaree with the autumn 
rains toward the beginning of the spawning season. 
This year the water remained high and the run of 
salmon has been ‘large and steady throughout the 
whole season. 


GAS KILLS FISH IN LAKE . 


Eels, Mullets and Bass Appear on Surface of Water 
Near Naples 


Naples—Thousands of dead eels, gray mullets, sea- 
bass and other fish have come to the surface in the 
past few days on Lake Lacrin, near the north shore 
of the Gulf of Naples, from which it is separated only 
by a narrow sand-pit. 

Fisherman in the vicinity were delighted, especially 
as the fish appeared to be already cooked, but their 
pleasure was short-lived for the authorities prohibited 
collection of the fish fearing that they had been 
poisoned by an eruption of gases. It was these gases, 
the authorities explain, which evidently coming from 
the bottom of the lake made the water bubble and 
boil thus killing, and in a way, cooking the fish. 

Lucrin is a small lake said to have been formed by 
a volcanic phenomenon in prehistoric times. It was 
well known in the time of Cicero and Horace and 
they extolled its oysters and mussels. 


SOMETHING WRONG, ANYWAY 


Down in Virginia one hot afternoon a visitor riding 
along on the country road spied a little colored fellow 
asleep over in the shade of an elm, with countless 
watermelon rinds besides him and a half eaten melon. 
Waking the curly-headed little fellow, the visitor 
asked: “Too much watermelon, boy?” “Nope, too 
little nigger,” was the quick reply —Troy Times. 


NOT TOO MUCH FOR OUR GOOD 


“Lawd,” prayed the old deacon, “please give us dis 
worl’ whar we is livin’ at, all de prosperity we kin 
stand, but w’en we gets dizzy wid it, an’ goes ter 
celebratin’ too much, jes’ send long Br’er Trouble, 
ter make us sit Steady in the boat, an’ we'll be mighty 
thankful!”—Atlanta Constitution. 
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FULTON MARKET REFRIGERATING CO. 


Established 1913 


NEW YORK 


Capacity 3,000,000 Pounds 


L. M. Beeten, Manager 


DEVOTED EXCLUSIVELY TO 
Freezing and Storing of Fish by Experts 


Ample facilities, Prompt Service and Quality product has established our 
reputation as the Premier plant in New York City 


WE FREEZE TO PLEASE! 


TWO BLOCKS FROM FULTON WHOLESALE FISH MARKET 


297-305 WATER STREET 


NEW YORK CITY 


Phones Beekman 0221 - 0222 


HALIBUT REGULATION NEEDED 


The Pacific halibut fishery, it is universally ad- 
mitted, is gradually approaching a state of depletion, 
says the Pacific Fisherman editorially. Fish are al- 
ready so scarce, and good grounds so distant that the 
industry no longer attracts new investment, and es- 
tablished operators are hard put to it to make ends 
meet. As a means of delaying, if not actually avert- 
ing the depletion, it has been proposed to establish 
a closed season during the winter, when the halibut 
are spawning and in very poor condition. All con- 
nected with the fishery would like to see this done, 
and undoubtedly such a step should be taken at the 
earliest possible moment, whether by legislation or 
treaty. A fish like the halibut, which takes many 
years to mature, is surely entitled to protection during 
its reproductive period, when its value at best is 
small. 

Another measure, the advisability of which is at 
least worth studing, is the closing of certain areas 
to halibut fishing, either at all times or at certain 
seasons. During the summer months the catches on 
certain grounds, notably on the Goose Island banks, 
consist mostly of very small fish, which seem to be 
immature. Some have accordingly felt that such 
grounds should be closed; but the objection is made 
that it is not definitely known whether these are really 
young halibut, or merely a different species from those 
taken elsewhere. 

This should be an easy matter to determine; and 


an investigation should be made, by international co- 
operation, if necessary, to determine where and at 
what seasons immature fish predominate in the 
catches. It ought, in fact, to be easy to obtain such 
information by requiring catch records of the various 
vessels. But when the facts are ascertained, some 
action should be taken toward suspending or limiting 
fishing at times or places where the catches are mostly 
or very largely young fish. 


GREAT SALMON RIVER IS NOW 
FISHED OUT 


Victoria, B. C_——The Fraser, formerly the greatest 
river in the world in its yield of Sockeye salmon, 
whose waters only a few decades ago were so crowd- 
ed at spawning seasons that a person could walk 
across on a solid mass of fish, is now fished out, ac- 
cording to the report on fisheries, issued recently by 
William Sloan, minister of mines and commissioner 
of fisheries of the province of British Columbia. 

The Skeena river, for many years second only to 
the Fraser in its yield of salmon, has practically 
reached the same condition, according to the report. 


EASY ENOUGH 


Jimson—I am tired of being always the goat. I 
am going to find a way to stop it. 

Jones—that’s easy. Don’t be always butting in.— 
London Answers. 
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PACK OF TUNA SHORT 


Heavy Run in September Needed 
to Increase Output 

California tuna canners are having a short pack 
this season, according to Frank Van Camp, president 
and general manager of the Van Camp Sea Food Co. 
“The pack of tuna to date is less than half of normal, 
and if history repeats itself the pack when finished 
won’t be more than half,” Mr. Van Camp said in a 
recent interview. 

“The only thing that will save us will be to have a 
big run of tuna in September, which is something 
that has never taken place, but of course there is 
always a chance for the unexpected. The above re- 
marks apply to white meat tuna. The pack of bluefin 
is not more than 25 per cent of normal. On striped 
tuna we can give no information, as this variety never 
shows up until the last of August.” 


TO RAID FISH “PIRATES” 

Wildwood—South Jersey pound fishermen have ob- 
tained warrants for the arrest of fish pirates believed 
to be from Sea Isle City. 

The fish pirates have been operating at night, in 
many instances taking the nets as well as the fish 
found in the pounds. Wildwood fishermen have es- 
tablished an all-night sea patrol and also discovered 
that men who own no nets have been bringing in 
quantities of fish to Sea Isle City. 


FISH PIRATES AGAIN 

Some of the Alaska salmon canners are reported 
to have had considerable trouble with fish pirates 
again ‘this season, several large traps having been 
cleaned out. The canners suffered greatly from the 
depredations of the pirates during the war days, when 
many canners were buying fish from any fishermen 
who brought in cargoes. 


WILLIE EXPLAINS 

Teacher—“Willie, what does the word reverie 
mean ?” 

Willie (excitedly)—“A reverie is like a baseball 
umpire, only he operates at prize fights.’—Exchange. 


NATURAL ICE 
(Crushed & Block) 
Gas, Oil Barrels and Other Supplies 
At very reasonable prices 


We will pack your fish and deliver them in Fulton 
Market at 5 o’clock the following morning, giving 


you the benefit of the early morning market. 
Phone or wire what hour you will arrive here 
and quantity of ice wanted. 
Correspondence solicited. Prompt service. 


SAMUEL Z. CHESEBRO FISHING & TRADING CO. 


TOWN DOCK, NOANK, CONN. 
Less than one mile from Noank Light House 


AGAINST BIG FISH NETS 
Long Island fisherman say that the use of big pound 
nets off Fire Island inlet is exterminating the fish. 
Complaints that fishing in Great South Bay and ad- 


jacent water is being ruined are pouring into the - 


office of the Conservation Commission at Albany. 

The nets are enormous affairs which cover several 
acres with their outlying wings.. They are so placed 
outside the inlet, that fishermen say, it is practically 
impossible for fish to pass them and reach the waters 
inside the bar which extends along the south side of 
Long Island. 

Conservation Commissoner Macdonald, in a state- 
ment just issued points out that the commission has 
no control over the use of these nets, never having 
had jurisdiction over the waters where they are 
placed by Federal permit. The fishermen say that 
if use of the nets is continued in a comparatively few 
years we can look forward with certainty to the 
complete extermination of migratory fishes in Long 
Island Sound.—N. Y. Times. 


OYSTERS ARE VERY FAT AND SAUCY 
THIS YEAR 


Season Opens; It’s Good Form to Eat Them Now 

The oyster season opened September Ist. In oyster 
bars and restaurants all over the city one could order 
oysters without in any way violating the tenets of 
good form. 

Moreover, the oysters are reported to be unusually 
fat and of excellent quality. The early crop is made 
up chiefly of bivalves grown in the Peconic Bay, Great 
South Bay and along the Rhode Island coast. Oysters 
will be taken this year from several beds which, once 
almost extinct, have been repopulated from seedings. 


THE QUESTION 
“Teacher whipped me because I was the only boy 
who could answer a question she asked the class,” 
cried Freddy. 
Freddy’s mother was angry. “I’ll see the teacher 
about that. What was the question she asked you?” 


“She wanted to know who put the glue in her ink 


bottle.” 
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DON’T FORGET! 


The Convention at 

The Breakers’ Hotel 
Atlantic City, N. J. 
Sept. 22 and 23, 1922 


A VALUABLE MEETING AND A GOOD TIME 


The coming annual meeting and convention to be 
held on the 22nd and 23rd of this month at Atlantic 
City, promises to be the largest and most important 
gathering of fish men ever held in this country. 

Many prominent men connected with the industry 
are scheduled to address the convention. Many of 
the problems of the producers and fishermen as well 
as the distributers will be given closer attention than 
has been possible heretofore. In fact practically all 
the problems of the Commercial fisheries will be dis- 
cussed. 

A very interesting program has been arranged 
which should prove highly beneficial and instructive 
as well as entertaining. 


PRELIMINARY EVENTS 


10:00 A. M., Thursday, September 21st 
Executive Committee Meeting. 

2:00 P. M., Thursday, September 21st 
Meeting of Board of Directors. 

6:00 P. M., Thursday, September 21st 
Arrival of Special Trains—Registration and Dinner. 

8:00 P. M., Thursday, September 21st 
Opening of Trade Exhibits for Inspection Followed 
by Moving Pictures of Fisheries and Other related 
Industrial Films. 

FORMAL PROGRAM 
9:30 A. M., Friday, September 22nd 

5. Call to Order. 
6. Address of Welcome. = 

Hon. Edward L. Bader, Mayor of Atlantic City. 
7. Response to Address of Welcome. 
8 


—" 


rhe o> ae Cw 


Edward Leach, New York City. 
. Fraternal Greetings. 

9. Reading of Minutes of Last Annual Meeting. 
10. Report of the President. 
11. Report of the Treasurer. 
12. Report of the Executive Secretary. 
13. Reports of Committees. 
14. SAN ae of Special Committees to Report Next 

ay. 
15. Address. 

Wm. C. Adams, Director Department Fish & 

Game, State of Massachusetts. 
“Some Observations.” 

16. New Business. 
17. Adjournment for Lunch. 
18. Address. 

Prof. John N.. Cobb, University of Washington, 

“Marketing Problems and Fishery Education.” 
19. Address. 

Wm. A. Durgin, Chief U. S. Bureau of 
Simplified Practice. 
“Standardization” with illustrations. 


20. Address. 
L. T. Hopkinson, 
“Fresh and Frozen Fish Marketing.” 
21. Address. 
Lewis Radcliffe, Supt. Fishery Industries, 
U.S. Bureau of Fisheries. 
“Capitalizing on Governmental Research.” 
22. Address. 
Harden F. Taylor, U. S. Bureau of Fisheries. 
“Notes on the Preservation of Fish Nets 
and Lines.” 
23. Adjournment Until Banquet at 6:30 P. M. 
6:30 P. M., Friday, September 22nd 
24. Banquet—Roof Garden—Informal. 
Toastmaster—To be Announced. 
Speakers—Henry O’Malley, Commissioner of Fish- 
eries and Other Prominent Members of 
the Industry. 
Entertainment. 
9:30 A. M., Saturday, September 23rd 
25. Reports of Resolutions Committee. 
26. Report of Amendment to By-Laws Committee. 
27. Reports from Various Localities and Branches of the 
Sea Food Industry on Trade Conditions. 
28. Report of Nominating Committee. 
29. Election of Officers and Directors. 
30. Unfinished Business. 
31.. New Business. 
32. Adjournment of Convention. 
2:30 P. M., Saturday, September 23rd 
33. Meeting of all Officers and Directors. 


EXHIBITORS 


H. S. B. W. Cochrane Corp., Creasey Ice Breakers 
Fairbanks, Morse & Co., Oil Engines 

Fish Net & Twine Co., Nets and Twines 
Gifford & Wood, Ice Tools 
Gloucester Fish Exchange, Salt Fish 
Hazel-Atlas Glass Company, Glass Containers | 
Ernest Hiller, Inc., Oil Extraction 
Hood Rubber, Rubber Boots 

The Linen Thread Company, Nets and Twines 
Magno Storage Batteries, Batteries 

Mianus Motor Works, Oil Engines 
National Carbon Company, Flash Lights 

New Process Chemical Co., Marine Glue 

New York Cordage Co., Ropes and Cordage 
Paterson Parchment P. Co., Parchment 
Plymouth Cordage Co., Ropes and Cordage 
O. G. Rieske & Son., Inc., Elec. Scalers 
Remington Oil Engine Co., Oil Engines 
Ernest Scott & Company, Oil Extraction 
Whitlock Cordage Company, Ropes and Cordage 
Worthington P. & Mach. Co., Oil Engines 


A special train from Boston will connect with the 
special train for the New York and Western Dele- 
gates, leaving the Pennsylvania Station in New York 
at 3:30 P. M. Thursday, September 21st, Daylight 
Saving time. 


SALMON SEASON CLOSED 


Astoria—Noon today marked the close of the fish- 
ing season on the Columbia River, with the largest 
run of fish for the entire season in the stream. The 
pack is the smallest in many seasons. The mild cured 
pack is less than 50 per cent of the quantity put up 
in 1921. Approximately 257,500 cases have been 


' canned. The mild cured pack is 1,460 tierces. 
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CREW OF TWO MEN NOW HUNTS 
WHALES 


Motor Boats Revolutionize Methods of Chase 

If the old whalers could revisit Cook Strait, they 
would surely watch with amazement the hunting of 
whales by their great-grandsons. A century ago the 
strait that divides the two main islands of New Zea- 
land was a great meeting place of British, American 
and French whaling ships. It was no uncommon 
thing, according to log books still in existence, to see 
seventy or eighty boats put out from the ships and 
the shore stations when whales were sighted. A 
strange ‘chapter of New Zealand history was written 
by the whalers in the wild, rough days prior to the 
coming of the law in 1840. 

The right whales used to come in their thousands 
to the New Zealand bays. They were regular in their 
habits before men ;had thinned their numbers and 
driven them from accustomed haunts. They arrived 
off the New Zealand coast from the north in the 
beginning of May, skirted the western coastline of the 
North Island, passed between Kapiti Island and the 
mainland, crossed Cook ‘Strait and entered Cloudy 
Bay, where numerous deep sounds and inlets gave 
them a wide choice of secluded waters. Their pro- 
gress was leisurely. Some of them passed right 
through Cook Strait and appeared at the Chatham 
Islands in June. Others went round South Island by 
way of Preservation Inlet and Foveaux Strait, says 
the Wellington, New Zealand, correspondent of the 
Christian Science Monitor. 

The whales were all away from New Zealand by the 
end of October. The fishing, therefore, was done 
during the winter months and as Cook Strait even 
then was notorious for fierce and tricky weather, the 
whalers had need to be skillful, resourceful and brave. 
In 1839 when the industry was at its height, there 
were at least thirty-seven American whaling ships in 
New Zealand waters, twelve of them haling from 
New Bedford and others from Fairhaven, Warren, 
New London, Newburyport and Salem. 

The harpon and the lance were the weapons of the 
old whalers. The heavy boats were rowed by their 
crews in pursuit of the whales. Following a long 
fight ‘of the kind made familiar to most people by the 
writings of F. T. Bullen and other tellers of sea stor- 
ies, the whale often would sink and be lost, or bad 
weather would compel its abandonment. Both these 
things figure frequently in the records of the Cook 
Strait whalers. 

Some lineal descendants of the whalers of eighty 
to a hundred years ago are catching whales in Cook 
Strait today, but the methods are changed, indeed. 
Swift motor launches, capable of a speed of 30 knots, 
have taken the place of the row boats; breech-loading 
swivel guns, electrically controlled bombs and air 
pumps have supplanted the harpon and the lance. 
One of the traditions of the old days was that the 
whale was exceedingly acute of hearing and must be 
approached without noise lest it should take alarm 
and dive. But experience has shown beyond all ques- 


tion that the racing motor boat, clattering like a 
machine gun, has a very much better chance of get- 
ting within reach of the whale than has the row boat 
with muffled oars. 

A Cook Strait whaling motor boat of 1922 has a 
crew of two, said to be the smallest whale-hunting 
complement in the world. The hunt, which some- 
times can be viewed from one of the high headlands, 
is a thrilling spectacle. A puff of spray tells of the 
blowing whale, and the boat, which has been rocking 
idly in the swell, or sauntering watchfully, jumps 
suddenly into its racing gait and rushes toward the 
big rolling creature. 


EXPLAINING GROWTH OF FISH 

Fishermen often wonder how fast bass and crappie 
grow. The answer is that it all depends on the 
quality and temperature of the water and the abun- 
dance of natural food, according to Fred J. Foster, 
superintendent of the government’s bureau of fisheries 
at Neosho, Mo. 

A one-year-old crappie in Missouri will be four 
inches long, a two-year-old one seven inches, a three- 
year-old one inine inches, Mr. Foster says. Some 
never get that length and others keep growing until 
they weigh 314 pounds or more. Bass average about 
five inches at one year, eight inches at two, a foot at 
three, and on up the scale. One fish of the same 
age and on the same nourishment may weigh much 
more than another one—just as with people, Mr. 
Foster points out. 

Bass and crappie spawn once a year. 
during April, May and June. 


The time is 


BIG MACKEREL SEASON FOR NORWAY 


The close of the mackerel season off the Norwegian 
coast shows a total catch aggregating 5,262,000 pounds 
as compared with 7,045,000 pounds last year, and 
6,192,000 pounds in 1920, according to a dispatch 
from Consul Ifft, Bergen. The heaviest catches were 
off Christiansand, on the south coast, where most of 
the mackerel for the United States are packed. The 
total value of the season’s catch is estimated at about 
2,000,000 crowns. 


40,000 MARKS FOR FISH 


German Fishers Take New Interest at Landing 
of Huge Sturgeon 

The fishermen of Altenwerder, Germany, have 
taken a more lively interest in their occupation since 
a veteran colleague recently landed a roe sturgeon 
weighing 148 pounds on which he realized approxi- 
mately 40,000 marks. The fish was found to contain 
33 pounds of caviar which sold at 1,005 marks a 
pound, while its remaining meat went for 48 marks 
a pound. 


ARKANSAS DISCIPLE OF IZAAK WALTON 
Dr. Dick Ellis would rather walk down Central 


Avenue carrying a ten-pound fish than to be Governor | 


of Arkansas —Arkansas Thomas Cat. 


Coated 


vs Me 
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AGE OF FISH IS REVEALED BY RINGS 
FOUND ON SCALES 


The size and weight of a fish are no indication of 
its age. Its length of life is revealed, just as that 
of a tree is, by its rings. The fish has annual rings, 
also, but not in its body. They are on the scales pro- 
tecting its body. Put a fish scale under a magnifier 
and you will notice the scale is covered with little 
rings—some close together and some farther apart. 
When the fish grows slowly because its food is scarce 
and the water is chilly, these rings lie close together, 
but when its food is plentiful and the water is warmer, 
and the fish grows bigger quickly—as it were, 
stretches its skin with good feeding—then the rings 
on the scales lie well apart. Each of these rings 
represent one year in the age of the fish. There is 
another way. It is by tracing out the markings 
on what are termed the ear-stones of the fish—the 
tiny hard things got in its inner ear. Put these ear- 
stones under a powerful microscope, and you see tiny 
light and dark rings. Every light ring tells of one 
year’s growth. So by counting these light rings you 
arrive at the fish’s age. 


THE DEVIL-FISH IN DEMAND 
Delicacy, Dried and Fresh, in All Sizes, Never 
Missing Fro mthe Stores of Manhattan 


The devil-fish tribe, big and small, dried and fresh, 
are never missing from the stores of the Italian, 
Greek, Spanish, Turko and Mongol colonies of Man- 
hattan. They range in size from the small squid to 
the giant cuttlefish. The cuttlefish can also always be 
obtained, from one year’s end to another, pickled and 
canned in its own ink. 

Sun-dried oysters are always obtainable at Mongol 
stores throughout the country. They never use 
canned oysters. The bivalves are sold on rattan, and 
circled (after drying) for hanging up in stores. 

Lobsters’ tails, sun-dried, are a great delicacy with 
the Greeks, and are imported regularly. A caviar is 
imported from the Hellenes and all along the Asia 
Minor seaboard. It is the roe of the bashra which 
is salted down, mild-cured and sun-dried to a firm 
compactness which makes the article almost as hard as 
wood. Then it is steeped in and given an effective 
coating of beeswax. This will preserve it for years 
and the slightly fragrant beeswax film will hold its 
faint honey-like odor for as long. This is the real 
original Turkish caviar. 


FULTON SUPPLY COMPANY 


TELEPHONE JOHN 1320 


WATERPROOF OILED CLOTHING im | 
JOBBERS ; “ 
FISHERMEN’S OUTFITS AND SUPPLIES UL ON Ly 
SHIP CHANDLERY hy 


New York 


FISHERMEN WERE IN LUCK 


Puget Sound and neighboring harbors have been 
invaded by mackerel, cod, halibut and other known 
and unknown species of fish. Thirty thousands pounds 
of plaice were taken in a single haul, and a thirty- 
pound cod was caught from a wharf; near Bremerton 
Navy Yard seiners discovered huge quantities of a 
tiny fish resembling the Norway sardine. This in- 
shore movement of fishes, says the Scientific Ameri- 
can is laid to a great earthquake that disturbed the 
floor of the Pacific and caused an abrupt change in 
the currents of the Northwest coast. 


N. F. HERRING NEWS 


There seems to be a very strong opinion among 
our herring packers who engage in the Scotch pack 
industry along the Straits coast Labrador that the 
season set for operations along that coast, namely first 
September is altogether too late. Parties who have 
made preparations tell us that by the first week in 
September the fishery is practically over on Labrador, 
and that the season should open there early in August 
in order to reap the benefits of the harvest of the sea. 
The herring at that time are in the pink of condition, 
being fat and plump. We commend this matter to 
the consideration of the fisheries department. 


MACKEREL CATCH A FAILURE 


The mackerel catch has been a failure, according 
to the summary of reports for the season from the 
mackerel fleet at Portland, Me. To date for 1922 
there has been brought in 28,840 barrels jof fresh 
mackerel and 2,344 barrels of salt mackerel, which 
compare with 34,937 of the former and 3,343 of the 
latter in 1921. Most of this year’s catch was made 
off the Nova Scotia cape shore. Skippers mourn for 
old times when 100,000 barrels of salt mackerel used 
to be put down in the season. 


FISHING IMPROVES IN SANTA 
MONICA BAY 


Pier and boat fishing in Santa Monica Bay has 
greatly improved, according to reports received from 
fishermen in the bay district. A large catch of mack- 
eral, herring, smelt, perch and halibut were reported. 

Boats plying the bay from the Santa Monica pier 
brought in large hauls of barracuda and bass. 

—Los Angeles Express. 
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Telephone 
Montgomery 0577 


Long and Short Hauling 
Day and Night Service 


GEORGE S. ARBUCKLE 


Truckman 
MOTOR OR HORSE TRUCK SERVICE 


Main Office, Garage and Stable: 
156-158 Morgan St., Jersey City, N. J. 


New York Branch: 
No. 1 Fulton Fish Market, New York City, N. Y. 


All carload lots and less than carload consigned in my care via all Railroad and 
Steamship Lines arriving either at New York or Jersey City will receive prompt 


and careful attention. 


Wire us car numbers and forwarding date. 


FOR CLEANER SEASHORES 


Formation of the National Coast Anti-Pollution 
League with Mr. Gifford Pinchot as president should 
speed up the efforts to protect beaches, harbors and 
coastwise towns from the various forms of waste 
that have contaminated the salt water on these shores 
in the last few years. The league began its career, 
appropriately enough by asking Congress to pass Rep- 
resentative Appleby’s bill to prevent the dumping of 
oil waste in navigable waters. 

With the increase in use of oil burning ships this 
particular nuisance has grown in recent years. Fish- 
ermen have protested that it kills the fish. Hunters 
have pointed out its similar effect upon waterfowl. 
Bathing beaches have at times been made unfit for 
swimming. Fire hazards are increased by careless 
dumping of petroleum. A Congress resolution asking 
the Secretary of State to call an international con- 
ference for regulation of such refuse disposal outside 
the three mile limit has been adopted and Mr. Hughes 
was recently said to be making arrangements to carry 
it out. 

The new league has an important task before it 
and every town along this coast will back up its 
efforts. 


SOME TASK THAT 


Alice ran in from play. “O, mamma,” she cried. 
“Bobby just said a naughty word to me.” 

“What ‘was it, dear?” her mother asked. 

“Well,” replied the child, “I sort of fe-get—but 
you say over all the naughty words you know, and 
I'll tell you when you come to the right one.”—Ex- 
change. 


OYSTERS FOREVER 

The New York conservation commission has been 
successful at the Gold Spring harbor, Long Island, 
in the efforts to produce oyster sets from artifically 
fertilized eggs, an achievement which has been striven 
for in one place or another }for 40 years. This means 
that there will be little danger of exhausting the 
oyster supply, for by this method the oyster beds 
may be kept properly populated with growing oysters. 


SPLENDID SALMON SEASON 


Quebec—The salmon anglers have experienced a 
splendid season in the rivers of Gaspe and Tadousac 
districts. Weather and water conditions were favor- 
able and many high scores were made. The angling 
and commercial fisheries of these districts have been 
largely maintained by the hatcheries operated by the 
Dominion Government, which this season distributed 
nearly 1,750,000 young salmon in the Tadousac dis- 
trict and over 1,250,000 in the Gaspe district. 


LAKE MATANZAZ SET ASIDE AS FISH © 
PRESERVE 


Springfheld, Ill—The Illinois fish and game com- 
mission has set aside Lake Matanzaz in Mason county 
for a state fish preserve and in the future commercial 
fishing will be prohibited. It has developed that 
seiners have been removing the fish and not returning 
the bass and other game species to the water as re- 
quired by law. This has forced the action barring 
the seiners and reserving the lake for hook and line 
anglers. It is planned to take similar action at other 
lakes where illegal seining is reported. 


WANTS SALMON SEASON EXTENDED 


If the fishing industry of British Columbia is to be 
developed to its fullest, means must be found to 
change it from a seasonal occupation to one that 
may be followed the year round, declared William 
Duff, chairman of the Parliamentary Fisheries Com- 
mittee. Salmon fishing would always be seasonal, 
Mr. Duff said, but he thought that halibut, cod, 
herring and flat fish should be able to support a large 
white fishing population the year round. 


DUTCH HERRING FISHERIES OF 1921 


The year 1921 is regarded as one of the worst 
known in the history of the Dutch herring fisheries. 
Conditions during the year became so unfavorable 
that the government was compelled to come to the 
assistance of the industry, aiding the unemployed 


fishermen and taking over the entire pack of the. 


anchovy fisheries on its own account. 
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Government Aid for the Fisheries 


HE United States annually produces fish for which the producer receives approximately $80,000,000. 

The total tonnage is about 2,500,000,000 pounds, of which a considerable percentage is exported. The 

above figures include the total production—fresh and manufactured. With due allowance for round 
weights and export, it is doubtful whether the annual per capita consumption exceeds twelve pounds 
of dressed fish. 


« Fish is at the bottom of the list of principal food commodities. From a table prepared by Royal 
\p Meeker, Commissioner of Labor Statistics, U. S. Department of Labor, covering daily food consumption 
in eleven principal cities of the United States, we select Chicago as a typical city: 
; NEN CE PRN eb is AP SA TR ce a ey oh 
" eT Es Ba ie LE SIAR AO PR a ee a 0.972 
LC REEDS SO et ER ahs Snak N LE RE Oe NR VEY | 
RIOTS oe eS bier Sei) ea titel DOORS a a a ae bea . 0.380 
Dy rittt Qe ner ere ee ar eta ee O15 
SREB soa as OR a aa re Ee a 0.186 
Nite ane Ouse ae ee ee .. 0.064 
BR ane dn etoile BARR Se ER ancl ln Se ee 0.044 


Perhaps the fundamental reason for the low percentage of fish consumption is that, for the better 
part of a century, meat has been the cheapest satisfying food value in this country. Although meat is 
now more costly than fish, old habits persist and seafoods have not measurably displaced meat products. 


The primary difficulty in the industry is the small quantity consumed. The American people are 
not fish eaters. No country north of the equator has so small a per capita consumption. Great Britain, 
with about half the population and with nothing like the varieties, consumes a greater tonnage than the 
United States. The same is true of the continental countries, 


Peculiarities inherent in the fish business have thus far prevented the concentration of a large 
volume of trade under a single management. Indeed, if the whole business were conducted by a single 
corporation, the total volume would not be vast. This being the case, no single business unit is big 
enough to conduct a campaign of education, setting forthgjthe advantages of fish as a food. Packers 
advertise the excellence of their meats. Manufacturers of o foods set forth the merits of their com- 
modities in the public prints, but, unfortunately, those engage e \fening industry have no funds 
available for such a purpose. 


In countries other than ours, Cogan eles Bors the fig a basic industry operat- 


ing at great hazard, and have lent it important as e. Bureaus have bee stablished, important and 
costly investigations have been conducted, rapid tran ion has been provided and the cost thereof 
has been controlled. In brief, the industry has been re d, like agriculture, as one that provides 
sustenance for the people, and therefore, as one entitled to Befencouraged and supported. Unfortun- 
ately, in the United States, while the Bureau of Fisheries is a 4 ency supported by public funds, 
its activities have been crippled in some of its most important func reason of niggardly appro- 
priations. For the year 1921, the funds available for aid in stimulating onsumption, and the exten- 
sion of the use of fisheries products in the arts and industries, was limited in the appropriation bill to 
$7,500. For all practical purposes, the appropriation might as well have been omitted altogether. 


Improvement must come step by step, through militant organizations in the industry, with the 
aid of those engaged in the fisheries and its allied lines. The initial endeavor should be in the direction 
of promoting consumption. Without this substantial progress is impossible. The best agency for taking 

' charge of this work is the Bureau of Fisheries. Through actual contact, the publishers of this paper 
have gained confidence in the ability and energy of the present personnel of the Bureau. Concerted and 
vigorous activity can obtain a liberal appropriation from Congress for the purpose herein advocated. It 
only remains for those interested in the industry to bestir themselves to the end that a beginning be 
made in an endeavor to place the industry on a plane warranted by its real importance. 
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COULD THERE BE A FISH FAMINE? 


How many fish are in the sea? Are we catching 
them too fast? Can we keep up our Friday diet on 
other days and be sure that the taste we are cultivat- 
ing will continue to be satisfied? Nobody seems to 
know, Will F. Thompson of the California Fish and 
Game Commission has told the American Association 
for the Advancement of Science. 

Mr. Thompson thinks we are taking long chances 
by not finding out and wants biologists to get accu- 
tate figures on the subject. We cannot continue 
to double the catch every ten years without reaching 
the limit some time, and we ought to know the rea- 
sons why many fish come to net some time and not 
so many the next. The weather and ocean conditions 
have a tremendous effect as well as other natural 
changes which have nothing to do with over-fishing. 
We ought to know how fast they grow, and where 
they go when they are not here. 


MOST FIERCE FIGHTING FISH 


Of all the fish that fight the cross of war with 
several palms goes to the swordfish. It may be—it 
probably is—that he is the best fighter because he is 
the best armed and not because he is more valiant 
and skillful in combat than many others of the fierce 
fish that make a battlefield of the sea. 

One of the reasons given for the apparent increase 
in the number of sharks is man’s destruction of the 
swordfish, for the swordfish has no more pity for a 
shark than a robin has for a worm. Killing a shark 
seems to a swordfish but a gentle form of exercise. 
The swordfish, in addition to being an enemy of the 
shark, is also said to be one of the great enemies of 
the whale, and this is held against the swordfish as 
one of the reasons why he should be destroyed and 
eaten. 


GREAT SALMON RIVER IS NOW 
FISHED OUT 


Victoria, ‘B. C—The Fraser, formerly the 
greatest river in the world in its yield of Sockeye 
salmon, whose waters only a few decades ago were 
so crowded at spawning seasons that a person could 
walk across on a solid mass of fish, is now fished out, 
according to the report on fisheries, issued recently 
by William Sloan, minister of mines and commissioner 
of fisheries of the province of British Columbia. 

The Skeena river, for many years second only to 
the Fraser in its yield of salmon, has practically 
reached the same condition, according to the report. 


A nervous passenger on the first day of the voyage 
asked the captain what would be the result if the 
steamer should strike an iceberg while it was plunging 
through the fog. 

“The iceberg would move right along madam,” the 
captain replied, courteously, “just as if nothing had 
happened.” 

And the old lady was greatly relieved. 
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SCALLOPS 

For many years there has been a provision of the 
Sanitary Code of the Health Department prohibiting 
the floating or drinking of shell fish in any water of 
less salinity than that in which the shellfish is grown. 
The Federal law (Food and Drugs Act) provides a 
penalty for adulterating shellfish with water of less 
salinity than that in which the shellfish is grown. 

Recently there has been much activity on the part 
of the Massachusetts Health authorities regarding 
soaked scallops that have been shipped into that state 
from nearby points. 

The Board of Health of the City of New York 
has notified all dealers and handlers of scallops in this 
city that the provisions of the Sanitary Code, cover- 
ing the soaking of scallops with fresh water, will be 
enforced. 

It is, therefore, advisable that producers refrain 
from soaking their scallops and avoid conflict with 
the Health authorities. 


MANY RESULTS SEEN IN OYSTER 
EXPERIMENTS 

London—So numerous and rapacious are the ene- 
mies at large in the sea of the young oyster, that the 
British Ministry of Agriculture and Fisheries esti- 
mates that only two out of 1,000,000 young oysters 
ever reach the knife of the oyster opener. The re- 
mainder of the million fall victim to the attacks of 
their foes. 

It is never the oyster’s fault if oysters are scarce. 
The oyster is a generous provider. It makes no fuss 
over producing a million at a birth. That sort of 
thing is just all in the day’s work with the oyster. 
But the enemies of the oyster never take a day off. 
They are the hosts that prey on “oyster fry” as it 
is called by oyster cultivators. 

The heavy percentage of loss between birth and 
maturity moved the ministry to take steps of protec- 
tion. On the coast of Wales, at Conway, it estab- 
lished an experimental station where the scientist in 
charge, Dr. Dodgson, is said to have succeeded a ~ 
number of times in keeping alive and bringing to 
maturity 100,000 oysters out of every million born. 
His success was due mainly to the fact that he steri- 
lized the water in which the oyster bred. 

“The enemies of the young oyster,” Dr. Dodgson 
explains, “are numerous, but mostly small, and by 
sterilizing the water before putting the oysters in to 
breed, all the enemies of the young are killed off and 
the young are then free to attach themselves to a 
suitable surface. 

“The experiments have been successful for four 
years in succession and if they prove successful on a 
large scale, English oyster lovers are looking forward 
to a more abundant and cheaper supply of the native 
product.” 


Traveling Man—Some tornado that was we had 
around last night. Do any damage to your new 
barn? 

Phlegmatic Farmer—Dunno. 


Hain’t found the 
durn thing yet. 
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CHESEBRO BROTHERS & ROBBINS 


(INCORPORATED) 


Successors to CHESEBRO BROTHERS AND ROBBINS & ROBBINS 


Are the largest handlers and distributors on the Atlantic Seaboard of all seasonable 
varieties of fresh fish consisting of: 


BLUEFISH POMPANO 
MACKEREL SQUID 

WEAKFISH SPANISH MACKEREL 
STURGEON KINGFISH 

FLUKE HARD SHELL CRABS 
BUTTERFISH EELS 

KING MACKEREL ROCK (striped bass) 
CROAKERS FROGS’ LEGS 

SEA TROUT LOBSTERS 

OYSTERS HARD CLAMS (quahaugs) 
RED SNAPPER MULLET 
SHEEPSHEAD SPOTS 

SNOOKS (Sargent fish) SMELTS 


Shipments can be made as heretofore to either CHESEBRO BROS., ROBBINS & 
ROBBINS or to CHESEBRO BROTHERS & ROBBINS, Inc. 


All consignments wiil be handled under the personal supervision of Messrs. Amos G. 
Chesebro, Henry B. Robbins and Henry S. Chesebro and prompt returns will be made. 


Your consignments are earnestly solicited. 


Nos. 1 and 2 FULTON FISH MARKET NEW YORK 


Telephone Beekman 3122 
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THE ATLANTIC COAST FISHERIES CO. 
16 ExcHANGE Piace, New YorK Ciry. 
Edited by J. H. MATTHEWS 


Producers and commission dealers in all varieties of 
fish, owning and operating the following com- 
panies at Fulton Market: 


CHESEBRO BROTHERS AND Rossins, INC. 
N. S. Gates Co., INc., AND 
FULTON MarKET REFRIGERATING Co. 
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OUR BOSTON BRANCH 


Chesebro Brothers & Robbins have opened a 
branch on the Fish Pier at Boston, Mass., under 
the management of Messrs. Rowe & Sullivan. 

Mr. Rowe has been connected with Chesebro 
Brothers & Robbins for a number of years as their 
Boston representative. Mr. Sullivan has been ac- 
tively engaged in the fish business in Boston for 
many years. Both of these men are well known in 
the industry and have earned the confidence of a 
large number of fishermen and producers, as well 
as the wholesale fish trade of Boston. 

Shippers using the Boston Market can consign 
their fish to our Boston branch, with the assurance 
that each consignment will be handled to the best 
possible advantage and returns mailed as soon as 
the goods are sold. 

The same policies and methods that have built 
up the good will of the Chesebro Brothers & Rob- 
bins business in New York, will be maintained at 
the Boston branch. All who do business with 
Messrs. Rowe & Sullivan, managers of Chesebro 
Brothers & Robbins, Boston Branch, may have the 
same confidence as though their business was being 
done at headquarters in New York. 

We will be glad to furnish a supply of shipping 
cards and tags upon request, also answer any in- 
quires and furnish any information desired by 
shippers; address 

ROWE & SULLIVAN, 
Managers of 
CHESEBRO BROTHERS & ROBBINS, Inc., 
BOSTON BRANCH 
21-22 ADMINISTRATION BUILDING 


BOSTON, MASS. 


CATCH 700-POUND SWORDFISH 


Bradley Beach—A 700-pound swordfish was cap- 
tured here today. Capt. Conrad Johnson, Peter Mat- 
son and Andrew Carlson, with three other men were 
in a fishing boat when the great fish became entangled 
in their nets. The fish gave the men a hard fight, 
tearing holes in the nets, but finally was landed. 


SHIPPING CARDS 


We have noted several instances recently where 
our shippers have run compietely out of shipping 
cards, causing themselves considerable bother while 
awaiting a fresh supply. 

We do everything possible in each case to send 
cards immediately upon receipt of request, but oc- 
casionally delays occur, either in our own office or in 
transit. 

Each shipper is, therefore, advised to watch his 
stock of shipping cards and before same gets too low, 
to order a new supply. A note or postal card ad- 
dressed to Chesebro Brothers & Robbins, or N. S. 
Gates Co., Fulton Fish Market, New York, will be 
given prompt attention. 


THE JACKSONVILLE, FLORIDA, LINE 


The first car of the season to come forward over 
this line left Jacksonville on Thursday, November 9th. 
It is anticipated that this will be the greatest year in 
the history of this line. There is little doubt that the 
demand for Florida fish in the New York market 
will be greater this year than ever before. 


The freight rate from Jacksonville to New York 
is the same as last year; namely, $4.50 per barrel. 
This charge covers all expenses, except transportation 
charges from initial shipping point to Jacksonville. 
Our service encludes re-icing packages at Jackson- 
ville, icing cars to capacity, freight, cartage and other 
incidental expenses in New York. 

Every effort is being made to have the through 
freight rates between southern points and New York 


reduced in accordance with the local southern rate in 


effect south of Richmond Va. Should we be success- 
ful in securing lower through rates, the reduction will 
be passed along to the shipper in the form of a 
lower rate on this line. 


During the season while the Jacksonville Line is in 
operation it is only necessary for Florida shippers to 
address their shipments to Chesebro Brothers & Rob- 
bins, Jacksonville, Fla. On arrival of the goods at 
Jacksonville, the packages will be re-iced and shipped 
in our own cars to New York. 

Mr. W. A. Sack, who for a number of years has 
been in charge of the plant at Jacksonville, is again 
in active command with his very able lieutenants, and 
each shipment coming under his care will receive the 
very best attention. 

Many varieties of Florida fish are popular in the 
New York market and will undoubtedly do well dur- 
ing the entire winter months. Bluefish, sea trout, 
sheepshead, red snappers, large kingfish, Spanish 
mackerel, king mackerel, pompano, snooks, spots, 
mullet, and many others will sell at prices that will, 
without doubt, be profitable to the producers. 

Chesebro Brothers & Robbins will be glad to furnish 
stencils, to those not already supplied, for Jackson- 
ville Line shipments and for direct New York ship- 
ments when shipping by express after the Jackson- 
ville Line has ceased operations. 
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THE MIDDLE ATLANTIC FISHERIES 
ASSOCIATION 


The annual meeting and banquet of the Middle 
Atlantic Fisheries Association will be held at the 
Hotel Pennsylvania, Seventh Ave and 33rd St., New 
York City, on Monday, December 11, 1922. 

The meeting will be called to order at 4 o’clock 
P. M. This will be the most important meeting that 
has been held by the Association, as many things, very 
vital to the fishing industry will be discussed and 
methods devised which will benefit every one con- 
nected with the fisheries in the Middle Atlantic dis- 
trict. 

The fisherman, the wholesaler and the retailer are 
dependent one upon the other, and in order to obtain 
the greatest amount of benefit from the industry, each 
one must do his share to support and co-operate with 
the Association in every way possible. 

Legislation at variance with the interests of the 
fisheries and absolutely unessential to conservation, is 
constantly being presented in our State legislatures. 
These bills have to be fought against to preserve the 
industry. 

Transportation is another problem that must be 
solved in order to place the fish business on an equal 
footing with other and more favored industries. 

Pollution is threatening the very life of the fish- 
eries. ‘The enactment and enforcement of adequate 
laws to prohibit the polluting of fish producing waters 
can only be accomplished by concerted action. 

The industry needs the Association and the Asso- 
ciation needs the support and co-operation of every 
man in the industry to help solve the problems of 
the fisheries. 

Several prominent men have been invited, as guests, 
to address the meeting, including Governor-elect Al. 
Smith, Senator-elect Dr. Royal S. Copeland, Asst. 
Sec’y of the Navy Theo. Roosevelt, and Wm. C. 
Adams, Director of Fish and Game of Massachusetts. 

Through changes in the by-laws of the United 
States Fisheries Association, members of the Middle 
Atlantic Association, upon payment of dues to the 
local body, become members of the National Associa- 
tion. 

Come to the meeting at 4 P. M. The banquet will 
be served at 6:30 P. M. The tickets are $3.50 each. 

Write to John W. Walker, No. 10 Fulton St., New 
York City, for your reservations. 


FISH FAR FROM HOME 


Indians at Glacier Park, Mont., caught in Iceberg 
Lake a species of trout identified as the Salvelinum 
Rossi, which hitherto has been known to exist only 
in the Arctic Ocean, and geologists in this territory 
are convinced this strange body of water in Glacier 
National Park is connected subterraneously with the 
icy waters of the Far North. This is the second 
species of this trout taken from Iceberg Lake, the 
other “furlike clad” member of the finny tribe having 
been hooked by a fly fisherman about ten years ago. 
The specimen caught measures slightly over two feet 
from nose to the fork in its tail. 
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Chesebro Bros. & Robbins, Inc. 


1 and 2 Fulton Fish Market 


CLAMS (QUAHAUGS) 
AND 


OYSTERS 


Shipments solicited and will receive careful 
attention 


PRESIDENTIAL PROCLAMATION CREAT- 
ING FISHERIES RESERVATION IN 
ALASKA 

November 3, 1922. 


President Harding today, upon recommendation of 
Secretary Hoover of the Department of Commerce 
and Commissioner O’Malley of the Bureau of Fish- 
eries, signed an Executive Order establishing a gov- 
ernment fisheries reservation including Bristol Bay, 
Cooks Inlet, and the waters adjacent to Kodiak and 
Afognak Islands in Alaska, for the purpose of pro- 
tecting the salmon fisheries in that district until such 
time as legislative action can establish more effective 
control. 

During the past twelve months successive steps 
have been taken for the preservation of the Alaskan 
salmon by the gradual extension of fisheries reserva- 
tions. The salmon industry, which produces a food 
supply valued at $35,000,000 per annum, is now in 
serious jeopardy due to unrestricted fishing. It has 
been thoroughly demonstrated, by scientific studies, 
that the salmon return to the identical stream in 
which they were born for spawning purposes. The 
parent fish, after reproducing, die at or near the 
spawning grounds and the young proceed to sea to 
attain their adult growth. This trait of returning 
to the parent stream to reproduce, through well de- 
fined salt water approaches, makes the salmon sus- 
ceptible to capture in large numbers and renders pos- 
sible the over-fishing of any particular stream to an 
extent that may entirely destroy the whole industry 
in that quarter. This has already taken place in sev- 
eral streams and the increased demands, during the 
past few years, for the highly nutritious salmon 
products has resulted in serious destruction of fish 
destined for the spawning grounds. 

Restrictive legislation has been bitterly opposed by 
the fishing industry for many years. Recently, how- 
ever, Secretary Hoover, in conference with repre- 
sentative canners, secured unanimous agreement to 
the necessity of such legislation if the industry is to 
be preserved. Through the results of scientific in- 
vestigations during the past summer, Commissioner 
O'Malley has determined the necessity of the reserva- 
tion which is now being created as a temporary meas- 
ure pending an opportunity for Congress to act. 
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THE FISHING INDUSTRY (ERR AR RE A NE RN RN 
By John N. Cobbs, Director Caulked right a 

of the College of Fisheries, University of Washington. ‘ 

A fisheries course has an especial appeal to the high they Stay tight 
school student who loves the Bees es ates 
of his study time is spent in the field. e endeavor 
to place “ many students as possible with fishing WHY USE ANY BUT THE BEST? 
companies operating in the costal states or Alaska 
during the summer vacation, or in field work for the All the Oakum used in caulking a vessel costs so 
federal and state fish commissions, thus affording Jitt]e compared with the labor cost of caulking, that 
them an opportunity to acquire first hand knowledge , ly j h 
of the methods employed and be paid the prevailing 1¢ Surely 1s poor economy to use a poor grade, hard 
rate of wages for time so spent, a very important to work with and wasteful. 
consideration to the student working his way through 
college. As the great undeveloped fishery resources Use Stratford Oakum 
of the world are mainly around the shores of the 
Pacific Ocean, our graduates may be called to any of 
these countries, while the opportunities in this coun- 
try are many and varied. 

The best test of the need for such an institution is 
in the demand for its graduates. Although only three 
and one-half years old, 10 students have been gradu- 
ated (these were students who had previously been 
in the university for a year or two and were attracted 
to the college upon its establishment). Of these, nine 
are employed in various lines of fishery work, and 
one is in business for himself. Ten undergraduates 
were persuaded to leave the college before graduation 
in order to accept fishery positions, and all have made 
good, as have also those who graduated. At the pres- 
ent time one large manufacturer of machinery used 
in the industry throughout the world has a standing 
order with the college for four or more graduates 
each quarter. The United States Bureau of Fisheries, 
various of the state fish commissions, and private fish 
hatcheries are welcoming our graduates, the former 
already having three in its employ, while two of the 
latter are waiting for certain students to graduate. 
Fshery companies on this coast are now calling upon 
the college for trained men to work in their plants, 
while occasional inquiries are received from the At- 
lantic Coast and from various foreign countries, not- 
ably in Asia and South America, and these are cer- 
tain to increase in numbers as more and more of them 
make good in business life. 


TRIALS OF DANISH SWEEP NET 


Mention of the Danish sweep net was made in the 
October Service Bulletin and of the arrival at the 
port of New York of the Swedish vessel, Carnegie, 
equipped with this gear. Through the co-operation 
of the Bureaus of Navigation and Public Health, it 
has been possible for the Bureau of Fisheries to 
arrange for trial demonstrations for a short period of 
time, with waivure of certain restrictions, to enable 
‘American fishermen to determine the suitability of 
this gear for use in our waters. Preliminary trials 
made off the coast of New Jersey were not produc- 
tive of commercial species in marketable quantities. 


—Fisheries Service Bulletin. 


for true economy. 


Oakum Co. 


Jersey City 
New Jersey 


ORD OAKUM 


MANY FISH KILLED BY WATER 
POLLUTION IN LOUISIANA 


J. D. Devillier, agent of the Conservation Depart- 
ment at Breaux Bridge, has written to the department 
that rains in Atchafalaya section have destroyed tons 
of fish of all kinds, particularly catfish and buffalo. 
This damage has not been done in the great river, but 
in Lake Bijeau and the swamps. Mr. Devillier attrib- 
uted this destruction of the fish to the poisoning of the 
water by the water hyacinths, and said there was a 
stretch of ten miles of dead fish that he could not 
go through with a power boat (presumably owing 
to the stench). 

E. A. Tulian, superintendent of the fisheries division 
of the Conservation Department, says while it is not 
literally true that water hyacinths poison the water, 
they do give off a composition resembling a combina- 
tionl of oils and acids, and this covers the water 
with a thin coating and prevents the aeration of the 
water underneath. Hence there is not sufficient oxy- 
gen to support fish life. But Mr. Tulian is of opinion 
that the damage was caused not so much by the water 
lilies as by drouth, by which the water became stag- 
nant. Water hyacinth drive fish away from the spots 
in which they grow, but they do not kill the fish if 
there is an avenue of escape. When an entire body 
of water is densely covered by the lilies fish life is 
driven out or destroyed by suffocation, but open spaces 
in the water supply a harbor of refuge for the fish. 


There are two kinds of women who make fools of 
men, blondes and brunettes. 


Geo. Stratford 


” a 
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Consignments Solicited 


N. S. Gates Co. 


Wholesale Commission Dealers in 


FISH 


of all varieties 


SPECIALTIES AT THIS SEASON 
BLUEFISH, HARD SHELL CRABS, ROCK, STUR GEON, BUTTER FISH, 
MACKEREL, CROAKERS, LOBSTERS, AND WEAK FISH 
HARD CLAMS (QUAHAUGS), FROGLEGS 
OYSTERS, SPANISH MACKEREL 
SMELTS 


Prompt Returns Top Prices 


No. 3 Fulton Fish Market “ New York 
Telephone Beekman 3725 
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ABUNDANCE OF MACKEREL IN GULF 
OF MAINE 


Mackerel weighing about one-half pound each have 
been quite plentiful in the inshore waters from Boon 
Island to Petit Manan Point, and a large number of 
small seiners made good catches. The bureau’s local 
agent at Portland, Me., writing under date of Oc- 
tober 5th, states: 

There has been a run of “tinker” mackerel beyond all 
that has occurred in the memory of the older men con- 
nected with the fisheries industries. While not advised 
as to the other ports of New England, it is safe to say 
that the catch of “tinkers” landed at Portland, taken by 
pound nets, traps, and small boats, exclusive of vessel 
landings, will exceed a million pounds, the earlier runs 
averaging 5 or 6 fish per pound and the later catches of 
fish slightly exceeding one-half pound per fish. These 
fish commanded as low as 0.6 cents per pound; some 
were thrown away according to report, and many “tinkers” 
were liberated from the traps. 

The landings by American fishing vessels during 
September, 1922, were as follows: Boston, 637,382 
pounds, valued at $25,054; Gloucester, none; Port- 
land, 339,415 pounds, valued at $9,107; total (all 
fresh), 976,797 pounds, valued at $34,161. During 
September, 1921, the corresponding landings were: 
Boston, 2,490 pounds of fresh mackerel, valued at 
$274; Gloucester, 2,000 pounds of salt mackerel, val- 
ued at $200; and Portland, 15,659 pounds of fresh 
mackerel, valued at $2,693. It will be worthy of 
attention to note whether the catch next year of the 
larger fish is greater than for this and other recent 
years and the effect of the heavy catches of the small 
fish taken this year in curtailing subsequent catches. 

—Fisheries Service Bulletin. 


WHALES SUBSIST ON SEA DAINTIES 


What is the biggest creature living in the world 
today? 

Most people would say the elephant, but he is a 
mere pigmy in comparison with a full grown whale, 
which would weigh down him and about 50 of his 
brothers and sisters if they could be put into the pans 
of a gigantic pair of scales! 

A good sized whale will run to about 75 feet in 
length and weighs 100 tons. 

Think what his vast bulk means. A dray horse is 
a huge animal, yet the whale is a hundred times as 
heavy. A single whale is about as weighty as 600 
men. 

An ox tongue weighs four or five pounds; a ton 
of oil has been obtained from the tongue of one 
whale. 

In spite of his huge size the whale feeds upon the 
softest and smallest things that live in the sea, One 
species live almost entirely upon jelly-fish; another 
whale feeds chiefly on marine creatures so tiny that 
millions and millions are require to provide him with 
one mouthful. 


GERMANS EATING FISH 
The consumption of fish in Germany has been 
largely augmented of late years, partly due to the in- 
creased prices for meat. 


TRANSPORTATION 


By our Traffic Manager 


We very frequently receive shipments of fish that 
arrive without tags, or the tags are so obliterated 
that the shipper’s name cannot be made out. When 
this happens the fish are sold and the item is carried 
until such time as we locate the correct shipper, but 
in the meanwhile the sender of the goods is wondering 
why his returns have not been made and might un- 
justly criticize the firm to whom he made his ship- 
ment. Possibly a month has elapsed, he writes mak- 
ing inquiries, and then the transaction is straightened 
out. 

We have frequently urged all shippers that just as 
soon as they forward goods to us either by freight 
or express, to immediately send us by mail either a 
postal card or letter showing the number of boxes or 
barrels, weight and kind of fish, also stating how 
shipped, and his name and address plainly written, 
or if a large shipment, telegraph the information. 
For instance, use this form: 

“Cape May, N. J., Nov. 17, 1922. 
Chesebro Brothers & Robbins 
1 and 2 Fulton Fish Market, 
New York City, N. Y. 
Shipping express today three barrels 550 pounds eels. 


(Signed) John Jones.” 


You will readily understand that if you will only 
follow the above instructions you can avoid all un- 
necessary delays, and your returns will be made 
promptly. This procedure also enables us to check 
up the railroad and express companies so that if 
goods do not arrive on time, we at once begin to 
trace it from our end. 

With this information in our hands we are then in 
a position to intelligently work for your best interests, 
both in following up the transportation companies 
and in the selling of your goods. 

It is a matter of good business and you owe it te 
your own best interest to positively send an advice 
to the receivers with every shipment made. 

Just try it out and if you do your part, it cannot 
but work to benefit of all concerned. 


C. J. Weber, 


OVERLOOK FAULT 


“What!” said the indignant old gentleman. “You 
want to marry my daughter! ‘Why, it was only a 
few years ago that you were caddying for me.” 

“Yes, sir,’ the young man replied. “But I don’t 
intend to let that stand in the way. I hope I have 
sense enough to realize that a very bad golfer may 
make a fairly food father-in-law.”—Pittsburgh Chron- 
icle-T elegraph. 


The United States Bureau of Fisheries recently 
deposited 1,500 drift bottles in the waters along the 
north Atlantic coast in an effort to get data in re- 
gard to ocean currents to be used in studying the 
movements of fishes. 
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THE THREE STANDARDS OF THE FISHING INDUSTRY 


Gold Medal Cotton Netting 


A. N. & T. Coy Linen Netting 


Satisfactory for 75 Years 


THE LINES THAT NEVER KINK 
Made from Selected Cotton, Hand Laid, and Steam Tarred by Special Process 


AMERICAN NET & TWINE COMPANY 
W. & J. KNOX NET & TWINE COMPANY 


CAMBRIDGE, MASS. 


GLOUCESTER, MASS, 


BALTIMORE, MD. 


THE LINEN THREAD COMPANY 


Selling Offices 


BOSTON 
4575 Atlantic Ave. 


CHICAGO 
154 W_ Austin Ave. 


NEW YORK 
96 Franklin St. 


LARGE HAUL-SEINE CATCH IN LOWER 
CHESAPEAKE BAY FISHERY 


The end of October has brought to a close one of 
the longest and most successful seasons for haul-seine 
fishermen in the lower Chesapeake Bay. Fishing 
usually commences in July, but it is not until the 
latter half of September and the month of October 
that large catches are made of the two principal 
species, spot (Leiostomus xanthurus) and spotted 
weakfish (Cynoscion nebulosus). 

The largest single haul of spots ever made in the 
history of the Chesapeake Bay fishery occurred Oc- 
tober 23, 1922, when there were caught in one haul 
750 trays, equivalent to 90,000 fish and weighing near- 
ly 50,000 pounds. The approximate total catch of 
spots made by the two 300-fathom haul-seines at 
Ocean View, Va., from September 23 to October 28 
was 2,878 trays, equivalent to 345,360 fish and weigh- 
ing 187,070 pounds. The best catch of spotted weak- 
fish made by one of the set seines was 2,838 fish. 
These weighed 5,830 pounds. The average catch 
ranged from 250 to 500 fish per haul. The approxi- 
mate total catch of two of the four set seines located 
near Little Creek was 18,744 spotted weakfish, weigh- 
ing 37,488 pounds.—Fisheries Service Bulletin. 


If a fish is placed in water that has been boiled 
and allowed to cool, it will die from lack of oxygen. 

For SateE—Two highly bred cats. At home eve- 
nings. 


SAN FRANCISCO 


GLOUCESTER 
105 Maplewood Ave. 


BALTIMORE 


443 Mission St. Calvert & Lombard St. 


ARCTIC OCEAN TOO HOT FOR THE 
SEALS AND ICE 


Washington—The arctic Ocean is warming up, ice- 
bergs are growing scarce and in some places the seals 
are finding the waters too hot, according to a report 
to the Commerce Department from Consul Ifft, at 
Bergen. 

Reports from fishermen, seal hunters and explorers 
all point to a radical change in climatic conditions 
and hitherto unheard of temperatures in the Arctic 
zone, exploration expedition reporting that scarcely 
any ice has been encountered as far North as 81 de- 
grees 29 minutes. Soundings to a depth of 3,100 
meters showed the Gulf Stream still very warm. 

Great masses of ice have been replaced by moraines 
of earth and stones, while at many points well known 
glaciers have disappeared. Very few seals and no 
white fish are being found in the eastern Arctic, 
while vast shoals of herring and smelts, which never 
before have ventured so far north, are being en- 
countered in the old seal fishing grounds. 


THE ESKIMO SALMON SPEAR 


The Eskimo catches salmon with a spear made of 
two prongs of ivory and one of steel firmly lashed 
to a shaft. To this is attached a seal thong 6 or 7 
feet in length which is used to retrieve the spear 
after it is thrown. 
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FISH NETS & FISHERY SUPPLIES 


There is SAFETY and SATISFACTION in buying from 


W. A. AUGUR 


FILLETS 


Careful study made by our investigators, who are 
looking into the cause for the low consumption of 
fish in the United States, discloses a number of in- 
teresting points of resistence. Whatever theories may 
be brought up, after all it is the housewife who con- 
trols the quantity consumed. Inquiry develops the 
fact that most housewives believe that fish is more 
difficult to prepare for the table than meats. 

To overcome this, Chesebro Brothers & Robbins 
have constructed a plant for manufacturing fillets. 
These fillets are nothing more nor less than split and 
boned green fish, haddock being the variety principal- 
ly used. The fillets are immersed in weak brine for 
a few minutes, and are then packed in special tin 
cans, which hold twenty-seven pounds of the prepared 
product. Each layer of fish is covered with parch- 
ment paper, and the finished article presents a most 
appetizing appearance. The housewife is relieved 
from the necessity of any labor so far as the product 
itself is concerned. 

The response of the public to this product was 
immediate, and the plant, although in operation for 
less than two months, has difficulty in supplying the 
demand. As the operations of preparing the fish are 
largely mechanical, due to devices invented by one of 
our department heads, it has been found possible to 
put the product out at a low price. 

The information to be gathered from this development 
is that the housewife welcomes the preparation of 
raw fish in such manner as will lessen the labor and 
annoyance of getting it ready for the table. This 
field apparently presents an opportunity for intelligent 
expansion. 


MOVEMENTS OF FISHES 


Remarkable investigations into the habits of fish 
are being carried out by the British Ministry of Fsh- 
eries. The object is to discover how far and in what 
direction fish travel; whether there are seasons in 
which organized migrations take place; and how fast 
various kinds of fish grow. A _ special research 
steamer has been fitted with tanks through which sea 
water flows continuously. This vessel sets out from 
Lowestoft and small hauls are made at selected spots. 
The catch is shot into a tank and the liveliest speci- 
mens are measured and marked. After this they are 
put into a second tank, and all sickly fish are weeded 
out. The best specimens are set free, and a record 
is kept of the places where they were released. 


Berlin was originally a Wendish fishing village 
named Kollin. 
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FULTON STREET 


NEW YORK 


PLENTIFUL OYSTER SEASON 
PREDICTED 


A Survey Shows That the Beds Everywhere are 
Filled with Bivalves 

Crisfield, Md.—A survey of the oyster beds of the 
Chesapeake Bay made by business agents indicate 
that unless something interferes the coming oyster 
season will be one of the best the Eastern Shore of 
Maryland and lower Delaware has ever experienced. 
The past few days have been a severe disappoint- 
ment to the thousands of men and women who are 
anticipating a long winter’s work in dredging and 
shucking oysters, because the bivalves are not being 
sought as long as the temperature is high. With the 
coming of cooler weather the boats will begin dredg- 
ing. About this section there are 1,500 boats which 
will seek the bivalves, while on the upper end of the 
Eastern Shore, round about Cambridge, there are 
more than 500 vessels ready for the cooler weather. 

Beds that have been examined reveal a tremendous 
growth of oysters this summer. The bivalves are not 
only large in size, but of unusual flavor. Ordinarily 
it was considered profitable if one to two quarts were 
obtained from a bushel, but the growth this year has 
so well filled out that from three to four quarts of 
oysters are being obtained from a bushel. It is the 
biggest yield of oysters in this respect that the East- 
ern Shoresmen have seen in a long time. 

Oyster packing houses are getting everything in 
readiness for a banner season. They are engaging 
their shuckers, many of them Leing women, and have 
made arrangements to market the bivalves in the 
Middle West, where shellfish are a staple market, in 
time. 


It is estimated that fully 400,000 people of Canada 
depend wholly or partly on the fisheries for a living. 


COULDN’T ESCAPE IT 


The charwoman was lamenting the fact that bald- 
ness was attacking her son. 

“But there!” she wound up, resignedly, “I s’pose 
’e’ll ’ave to put up with it. ’Is father’s bald and so 
was ’is grandfather, and they do says as it’s airy-ditty.” 
—Edinburgh Scotsman. 


Natives of the Punjab still spear their fish in small 
streams with the trident. 


Since oysters came back nine million pieces of shell 
have been mistaken for pearls, 
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FULTON MARKET REFRIGERATING CO. 


Established 1913 


NEW YORK 


Capacity 3,000,000 Pounds 


L. M. Beeten, Manager 


DEVOTED EXCLUSIVELY TO 


Freezing and Storing of Fish by Experts 


Ample facilities, Prompt Service and Quality product has established our 
reputation as the Premier plant in New York City 


WE FREEZE TO PLEASE! 


TWO BLOCKS FROM FULTON WHOLESALE FISH MARKET 


297-305 WATER STREET 


NEW YORK ITY 


Phones Beekman 0221 - 0222 


| FROM OUR LETTER BOX | 


The following letter was received from one of our 
good Maine shippers. It is indeed gratifying to know 
that our methods of handling Mr. McNally’s ship- 
ments have been satisfactory to him. It is our aim 
to create amicable relations with each one of our 
shippers and to handle their goods to their entire 
satisfaction: 


Chesebro Bros. & Robbins. 


Gentlemen: 

I have been intending to write you for some time but 
have been very busy. I have sent all the eels that I have. 
Am holding none this fall, and when I looked over the 
books last week, I find that I have shipped to the New 
York Market, this fall, 168 barrels of eels, and of that 
amount I have shipped your Market 162 barrels, so that 
shows you that I am pretty well pleased with the way 
you do business in that line; and as to next year I 
expect to do as much, if not more, business fishing, than 
this. Is Charles Thomas in your employ now? If so, 
please give him my regards. I was intending to visit 
your city this fall but am to busy for vacations. 

Yours respectfully, 
A. M. McNally & Co. 


November 9, 1922. 


The practical extinction of trout followed a great 
forest fire in the White Mountains. It is thought 
that the bleaching out of ash left by the fire increased 
the alkalinity of the water in the mountain streams 
until fish could not live in it. 


SWEDEN DEEP SEA FISHING 


Gotherburg, Sweden—Sweden is making a deter- 
mined effort to stimulate the deep sea fishing industry 
of the West Coast, and at the same time to increase 
the national consumption of fish throughout the coun- 
try. The state local authorities are helping and 
encouraging fishermen in the purchasing of new boats 
and fishing tackle, and they are constructing up-to- 
date fishing ports. 


Nearly 600 per cent more lobsters were shipped 
out of Norway this season than last. 


SEA GULLS CRACK CLAMS, WASTING 
GOOD BAIT—ANGLERS PERTURBED 


Cape May—Jersey lawmakers will be asked this 
winter to pass legislation permitting the shooting 
of sea gulls by coast fishermen. 

Fishermen complain that the gulls have become so 
numerous that it is almost impossible to pick up soft 
clams for bait along the shore. The gulls take the 
clams up in the air and let them drop on the hard 
sands and then eat them. In the inland waterways 
where soft crabs were formerly plentiful, gulls have 
almost exhausted the supply until soft crabs on the 
Jersey coast have become a delicacy. 


More than 3,000,000 pounds of Spainsh mackerel 
are shipped from Key West yearly. 
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This and similar publications printed by 


The Sorg Printing Company 


INCORPORATED 


Financial and Commercial 


PRINTERS 


NEW YORK 
Phone Cortlandt 3945-5934-5935 


48 VESEY STREET 


FERTILITY OF THE SEA 


One of the marvels of the sea is the extraordinary 
provision made by nature for maintaining in a con- 
stant condition the quantity of fishes in the sea. Eu- 
rope annually takes from the waters approximately 
2,500,000,000 pounds of groundfish without apparently 
in any degree diminishing the supply. In North 
America hardly more than one-tenth of this amount 
is captured, indicating that any fear of a shortening 
of the local supply is so remote as not to warrant any 
present apprehension. 


At times scarcity in a particular variety gives rise 
to expressions of fear that it has practically disap- 
peared from the seas as a result of over-fishing. In- 
variably, however, the variety returns after a time in 
as great abundance as ever. The reasons for these 
appearances and disappearances are not fully under- 
stood. Scientific investigation has, however, demon- 
strated that there are good years and bad years for 
special varieties, just as there are good and bad years 
for oats or wheat or apples. Nature has provided 
that the spawning fish produces an enormous number 
of eggs—the cod, for example, about five million 
annually for a single fish. The hatching and develop- 
ment of these eggs, however, requires fairly definite 
conditions of temperature, salinity and food. In a 
season when conditions are exactly right, a relatively 
high proportion of the eggs are hatched, and in the 
years when the product of favorable conditions reach 
maturity, the fish are very plentiful. If conditions 
during the hatching season are bad, exactly the con- 
trary results. The hatch is small, and at the maturity 
season the catch is limited, giving rise to the ground- 
less apprehension that over-fishing has permanently 
diminished the supply. 


As applied to practically all varieties passing their 
entire life cycle in the sea, there is no sound reason 
for believing that the total number of individuals 
varies measureably from one decade to another. 
Over-fishing in a particular location may temporarily 
affect the local supply, but in a short time this is 
renewed by migrations from other localities. The 
fact that a variety is scarce ina given season furnishes 
no reason for believing that it will not be plentiful 
the succeeding year. 
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NATURAL ICE 
(Crushed & Block) 
Gas, Oil Barrels and Other Supplies 


At very reasonable prices 


We will pack your fish and deliver them in Fulton 
Market at 5 o’clock the following morning, giving 


you the benefit of the early morning market. 
Phone or wire what hour you will arrive here 
and quantity of ice wanted. 
Correspondence solicited. Prompt service. 


SAMUEL Z. CHESEBRO FISHING & TRADING CO. 


TOWN DOCK, NOANK, CONN. 
Less than one mile from Noank Light House 


RECOMMEND CLOSED SEASON ON 
HALIBUT 


A commission recently investigating British Co 
lumbia fisheries has made a report to the Canadian 
Government recommending among other things the 
establishment during each winter of a closed season 
on halibut fishing. Other recommendations were for: 
a reorganization of the Department of Marine Fish- 
eries to provide for the creation of a separate de- 
partment under a minister of fisheries; the encourage- 
ment of white fishermen; reduction of the number of 
fishery and cannery licenses as a conservation meas- 
ure; questions relative to license fees, and an embargo 
on fish shipped to packers in the United States. 


On the American side the question of a closed 
season on halibut fishing was raised last winter and 
a number of Seattle vessel owners voluntarily laid up 
their vessels for several weeks. Local fishermen in 
Alaska readily agreed to the wisdom of adopting a 
closed season but disagreed with the Seattle interests 
as to the time of its observance. It was maintained 
locally, and apparently with justice, that the closed 
season proposed by the Puget Sound fishermen would 
not be of material benefit in preserving the industry 
as it came too late in the year, or after the spawning 
period was over. 

It is not improbable that efforts will be made to 
open negotiations between the United States and 
Canada for a treaty to cover the subject. If such 
should be done, it is important that the closed period 
be fixed at a time that will cover the spawning period. 
If it does not coincide with that period it will be of 
little lasting benefit to the industry and will give but 
scanty protection to the fish—Daily Empire, Juneau, 
Alaska. 


Bowers Beach, Del.—Oysters this fall, while not 
being dredged very extensively, promise to be tasty 
and fat enough to suit epicures when cold weather 
arrives. The bivalves that have been taken from the 
beds in Delaware Bay show good growth and 
schooners will begin this week to carry them to mar- 
ket. Because of the abundance of oysters it is not 
expected that the prices will prevent any one from 
having all of this sea food they want. 
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| U. S. FISHERIES ASSOCIATION NEWS | 


Are express rates on fish 
going to be raised? They 
are unless the sea-food in- 
dustry of this Nation takes 
sufficient interest in the sub- 
ject to appear and present 
logical argument against 
hearings now scheduled to 
commence on November 20, 
at Washington before the 
Interstate Commerce Com- 
Every resource of your association is being 


mission. 
placed at the disposal of your Transportation Commit- 


tee under the able leadership of Chairman Fant. The 
one difficulty is that the National Sea Food Industry 
is not providing your association with the unlimited 
resources it should have to meet a crisis, 

Ten thousand dollars are required to properly pre- 
pare and present the industry’s case against increased 
rates. The annual income of your association is only 
about that amount hence proper presentation of your 
case required additional funds. Your officers in the 
exercise of their duties therefore laid the facts before 
you and asked for contributions. The facts for your 
review are contained in special bulletin of Septem- 
ber 7th, containing extracts for transportation com- 
pany’s decision to ask for increases, in report of your 
transportation committee and subsequent discussion at 
fourth annual meeting of this association as reported in 
circular letter mailed to every member early in October 
and signed F. D. Fant, Chairman of Transportation 
Committee, and confidential letter to every member 
dated October 25th and signed by your Secretary. 
Space does not permit requoting all the matter above 
referred to but you are urged if you have not already 
done so to review the material sent you and take such 
action as you consider your interests require. 

Exactly $4,490 at this writing has been collected to 
fight express rate increases. $10,000 must be obtained 
to do it properly. Attorney has been engaged, data is 
being prepared, witnesses are being arranged for and 
not a thing is being left undone that the money at the 
disposal of your committee will permit. 

Any reader of this Bulletin who derives his living 
in the Sea Food Industry who has not already done 
so should immediately mail the Secretary his contribu- 
tion toward preventing increased express rates, the 
size to be determined by the importance in his mind 
of preventing increases. Contributions to date have 
ranged from $10 to $200. Members, you have the 
facts, results are in your power, but don’t forget that 
money couldn’t buy the effort your committee has al- 
ready put into this problem. 


New York and Baltimore Delivery Service 


Your association is exerting its best effort to bring 
about an improvement in the now unbearable delivery 
service of the American Railway Express in Balti- 


more and the New Haven Railroad and others in New 
York. The first mentioned case is being handled 
through Robert E. M. Cowie, Vice-President of the 
American Railway Express, who leads us to believe 
we may expect prompt improvement. The second case 
is being handled through officials of the N. Y., N. H. 
& H. R. R. Your President has made in person re- 
peated calls upon various officials and is assured that 
everything is being done to give better service. The 
poor service in the case of the New Haven Railroad 
has, as is so in many other cases, been caused by the 
shop men’s strike resulting in neglect of locomotives and 
rolling stock. Your officers have gone so far as to 
open negotiations with the Metropolitan Steamship 
Company to handle the large daily volume of fish 
moving between Boston and New York, 


Radio Broadcasting of Fishing Conditions 


Through the efforts of Henry O’Malley, U. S. Com- 
missioner of Fisheries, arrangements have been made 
whereby Radio Broadcasting of marketing conditions, 
catch of fish and information of value to the Trade 
on fishing conditions will be engaged in in the near 
future. It would appear that the information for these 
radiograms must come through this association or 
some similar source and considerable correspondence 
has already been exchanged between Mr. O’Malley 
and your President on the subject. A comprehensive 
service of this kind can help considerably in cutting 
down the unnecessary speculative features of the 
business. 

Committees 


At the instance of Herbert Hoover, Mr. Poole, your 
president, will appoint a Simplified Practice Commit- 
tee. Wm. A. Durgin, Chief of the Division of Simpli- 
fied Practice, directly under Mr. Hoover, has kindly 
offered to meet with the committee members at any 
and all times and work with them toward a solution 
of the standardization problems of the industry. 

Furthermore Mr. Hoover himself will be glad to 
have the committee meet with him in Washington and 
exchange ideas with them as to the best means of 
bringing about Simplified Practice in our National In- 
dustry. With the co-operation of Mr. Hoover this 
committee bids fair to be one of great importance and 
with unusual possibilities. 


Chapters 


Several new chapters will be officially accepted to 
membership just as soon as decision can be made be- 
tween committees as to the amount of dues. 


‘Year Books 


A revised edition of the year book covering changes 
in the constitution and addition to membership will be 
issued in the near future. For the present, as pre- 
viously stated, every effort is being expended in the 
handling of your urgent problem.—Trans portation. 
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ARTHUR BOUTILIER URGES 
AQUACULTURE 


“Tt takes an acre of land to support two sheep or 
one ox. On the other hand one acre on the fishing 
banks will often yield ten times this amount of food.” 


In these words Mr. Arthur Boutilier, President of 
the National Fish Co., summed up the importance of 
Canada’s fisheries as a source of food supply. 


“Furthermore there are 400,000 people in Canada di- 
rectly dependent upon the fisheries. And yet our 
annual per capita of fish consumption is only 21 Ibs. 
Great Britain, on the other hand, consumes an average 
of 62 lbs., also three times as much as we do. Could 
we raise our consumption to that amount we would at 
the same time lower immensely our cost of living and 
increase the amount of employment throughout the 
Dominion. 


“There is no question about the supply, it is ex- 
haustless. On her West and East Coasts, Canada 
flanks two of the three great world fisheries. Down 
from the Arctic every year flows a great glacial cur- 
rent carrying with it a detritus that is deposited on the 
Banks. The St. Lawrence River and the Gulf Stream 
assist in this fertilizing process which annually re- 
news the fertility of the ocean floor.” 


“And as for catching the fish, two large modern 
trawlers, such as our Venosta and Lemberg, both 
equipped with wireless, can catch in a day more fish 
than the Maritime Provinces consume ina week. Ad- 
ditions to this trawler fleet would mean additions in 
the number of men employed and the amount of good 
food enjoyed. For the trawler has the advantage of 
insuring a continuous supply of fresh fish as it is on 
the banks whatever the weather. Moreover, it doesn’t 
make inroads on the shore supply of fish, consisting of 
the immature fish that must be allowed to grow up if 
our fisheries are not to be depleted. Another advantage 
the trawler possesses is that it can take the fish alive 
out of the water and ice them immediately, instead of 
allowing them to deteriorate, as they must while carry- 
ing them to shore without being iced by crafts not so 
well equipped. 


“The only problem then, since the problem of sup- 
ply has been so well settled, is to build up the de- 
mand. I have personally eaten a pound of fish a day 
on the average for years past, because I have learned 
to like fish. 


“T learnt because I was enticed with good cooking 
and in this my experience confirms that of the people 
in Europe.”—Truro News. 


November, 1922 


NORTH CAROLINA PURSE NET FISHER- 
MEN GETTING LOTS OF FISH 


Reports coming from Manns Harbor indicate that 
purse net fishermen down there are getting lots of 
fish. The most of these fish are rock, a dry uninter- 
esting sort of fish not so popular in a fishing country, 
but which sell well on the northern markets during 
the fall and winter months. 


YES, FISHING’S SOME EXCUSE 


More than 70,000 motorists from this side took 
machines into Quebec during the past fishing season. 
Back in 1915 there were only 3,439 cars visiting the 
Province of Quebec from the States. These tourists 
left $14,000,000 in Quebec in 1922. Ain’t fishin’ a 
great excuse? 


GEORGES CARPENTIER NOW IN FISH 
BUSINESS 


Paris—Georges Carpentier has gone into the fish 
business, it became known here today. G: \rges, who 
was rocked to sleep by Battling Siki, has purchased 
a fishing trawler and named it Jacqueline after his 
baby daughter. 

Other than being a retired prize fighter and fish 
merchant, Georges also is a movie actor, in the 


aluminum dishware business and mixed up financially , . 


in coal mining. 


One day Mark Twain went to see a friend at his 
aa and the office boy on guard inquired in icy 
ones: 

“Whom do you wish to see?” 

Mark mentioned his friend’s name. 

“What do you wish to see him about?” came next 
from the boy. 

Mark Twain immediately froze up, and then, with 
a genial smile, he said: 

Leu him, please, I want to ask his hand in holy 
matrimony.” 


HE KNEW IT 


_The colonel, who was known not to have spent all 
his early career in the neighborhood of a Y. M. C. hag 
had called his command together and given them a 
Biblical address. The rest of the officers’ mess were 
kidding him about it. 

“You’re a fine old reprobate to be quoting scrip- 
ture,” declared the jigadier brindle. “Why I'll bet 
you a tenner you can’t even quote the Lord’s Prayer.” 

“Done,” said the colonel promptly, and began, 
“Now I lay me down to sleep—’” 

“Here’s the ten, colonel,” gasped One Star, and 
then, turning to the others, added, “by gosh, boys, I 
didn’t think he knew it.”—American Legion W eekly. 


“Your son just threw a stone at me.” 
Mrs. Muff: “Did he hit you?” 

Old Gentleman: “No.” 

Mrs. Muff: “Then he isn’t my son.” 


1 
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FISH FEEL THE HEAT 


In heated terms it is quite common to hear some 
one say, “I wisk I were a fish so that I would not 
suffer from the heat.” During heated spells the fish 
are as uncomfortable as humans. ‘They are often 
killed in great numbers because at these times the 
st-eams are slow and sluggish and the fish are literally 
drowned through lack of oxygen. 

All rivers and streams contain air, which is dis- 
solved in the water, and from which the fish extract 
the oxygen as they pass the water through their gills. 

The air gets into the water whenever any splashing 
occurs, thus, at every waterfall, and even when a tiny 
wavelet splashes, ever so little ome of the air bubbles 
are dissolved. Practically all this dissolved air can be 
driven out of the water by heating; so, ;f a fish is 
placed in water that has been boiled and allowed to 
cool, it will die of suffocation. 

In addition to keeping the fish alive, this dissolved 
air keeps the water free from pollution—which is 
equally important, for polluted water is most danger- 
ous to health. 

Stagnant water can only absorb a fraction of the 
air necessary to keep it fresh. Constant movement, 
then, is a means by which water is purified and noth- 
ing becomes foul more quickly than stagnant water; 
that is, water that has no chance to absorb more air. 

For ages it was thought that the oceans and seas 
were preserved from pollution by their saltiness; but 
’ stagnant sea-water becomes foul just as quickly as 
does fresh water, and there is no doubt that it is 
the constant movement and splashing of the waves 
that keeps the seas sweet and pure. 

During a long drought the rivers and streams be- 
come sluggish and warm. Then not only are they 
unable to dissolve air, but the warmth makes them 
give up a portion of what they have as well—with 
disastrous results for the poor fish, 


CONSOLATION 


The big rookie, scared nearly out of his wits, had 
gone to the hospital for some trifling ailment, and was 
driving the orderly mad by a battery of nervous 
questions. 

“What’s that for?” he finally asked, pointing to the 
letters, M. D., U. S. A. on his blanket. 

“Oh, that?’ said the orderly carelessly. “That 
don’t mean nothing much. It just means, ‘Many die, 
you shall also.’””—American Legion Weekly. 


FISHERMEN’S OUTFITS AND SUPPLIES ‘& 
SHIP CHANDLERY 


TELEPHONE JOHN 1320 


New York 


DISAPPEARANCE OF A GREAT FOOD FISH 


The New York Times comments upon the fact that 
while Hudson River sturgeon was a drug on the 
market at three cents a pound fifty years ago, it is 
very hard to get now at 75 cents a pound. “Albany 
beef,” as it used to be termed, has almost disappeared. 

The same is true of James River sturgeon, which 
by the way, used to be known as “James River 
bacon.” We do not know that sturgeon has been 
offered in the Petersburg market this year, although 
sometimes it is possible to find it in season. There 
was a time, fifty years ago or less, when sturgeon was 
exceedinglgy common and sold very cheaply. 

Somewhat curiously, the disappearance of the stur- 
geon is due to the demand for the roe rather than 
the fish itself. The roe long was regarded as poison- 
ous although how this idea originated has never been 
explained. ‘But it existed and it was the custom of 
those who caught the fish to bury the roe to prevent 
its being eaten by the dogs or other domestic animals. 
Later, it was discovered that the roe made good fish 
bait and finally some brave chap had the courage to 
eat it. He found it delightful and as nothing hap- 
pened to him the demand spread by leaps and bounds, 
A great deal of “imported Russian caviare” has been 
made from the roe of the James River sturgeon. 

Efforts of the Government to breed sturgeon arti- 
ficially have not been very successful. In smaller fish 
it is possible to remove the roe by mechanical means 
and hatch it. But the roe of the sturgeon cannot be 
removed mechanically. Efforts to propagate the 
sturgeon have been confined to allowing them to 
breed in the natural way in captivity. These have 
not been successful. In consequence the number of 
sturgeon grows smaller year by year. The time prob- 
ably is coming when this splendid fish will be but a 
memory. 


CHANGES WITH TIME 


A story goes the rounds: “I suppose that girl in 
the short dress is your daughter, that youg man in 
riding breeches is your son, and the woman in the 
tea gown is your charming wife.” “Nope, you’re 
wrong. ‘The girl in the short dress is my grand- 
mother, the young fellow in the riding breeches is 
my wife, and the woman in the tea gown is my 
twelve-year-old daughter, who likes to dress up in 
her great-grandmother’s dresses.” 
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me Long and Short Hauling 
Day po Night Service 


MOTOR OR HORSE TRUCK SERVICE 


Main Office, Garage and Stable: 
156-158 Morgan.St., Jersey City, N. J. 


New York Branch: 
No. 1 Fulton Fish Market, New York City, N. ¥ 


All earload lots and less than carload consigned in my care via all Railroad and 
Steamship Lines arriving either at New York or Jersey City will receive prompt 


and Pak attention. 


Wire us car’ numbers and forwarding date. 


F. J. ROWE TELEPHONE MAIN 8223 
ROWE & SULLIVAN 
MANAGERS OF aa 
CONSIGNMENTS = CHESEBRO BROTHERS & ROBBINS, Inc. DeATLY ae 
SOLICITED RETURNS | 


BOSTON BRANCH 


Administration Building, Boston Fish Pier 


BOSTON, MASS. 


WHAT IS: A “SARDINE”? 


International Contest on Question 


What is a sardine? Think before. you answer. 

Time was when you could call a sardine “some kind 
of a fish” right to its face and get away with it, but 
that day is past. International relations are now in- 
volved, and nothing short of a world conference to 
determine the status of the sardine of commerce 
seems likely to relieve the present tension. 

The situation grows daily more alarming. Notes 
are being exchanged... Within the last few days no 
less conservative organ than the Journal of Commerce 
has been obliged to’give’space to diplomatic exchanges 
on the subject... From’ these it appears that no two 
sardine producing nations agree as to what a sardine 
is. This is the crux of the matter. 

Norway contends that the bristling mussa and sild 
are-all entitled.to rank as grade A sardines, whereas 
France and Spain‘maintain stoutly that the only«gen- 
uine sardines are the sprat, chinchard and pilchard. 
England swears by the sprat, Japan proclaims its faith 
in the pigmy herrings of the Pacific. » California is 


ready to take up arms in defense of its own pet 
pilchard, while Maine will have nothing to do with#ag 
any variety but the baby herrings found off her rock- ia 
ribbed coast. . 
Guiglia Trentino started the whole-trouble 50 years @ 
ago by putting up the first batch of small fry done ing 
oil and selecting the Island of Sardinia for the epoch-i# 
making. operation. - 
body packed a dozen or so baby fish into\a tin can and fa 


attached a non-workable opener to it he has labelled Big 


his product sardines, in honor of the place where the} 
first batch came from. i 

During the war, it appears, the status of the sar-#@ 
dine was settled legally by a court decision in England. @ 


In this decision France won over Norway—but the # 


Norwegians now contend that the decision was influ- 
enced by the fact that France and England were allies # 


and could not afford to fall out over a matter of fish. & 


Which sounds like good reasoning. ; 
At any rate, the old fires are flaring up anew, and @ 
the question as to what a sardine is is again before the 


court of public opinion. If you think you can answer fae 
it,.go ahead. Better men than you have tried and # 


failed—New York Evening Post. 
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